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Helpful Information 

Important phone num 

Emergency 066 

Red Cross 065 

Police 143-3977 (Cabo) 
142-0361 (San Jose) 

Highway Patrol 146-0573 

U.S. Consulate 143-3566 


Canadian Consulate 142-4333 


Average temperatures. Summer 
temperatures are 70-100 degrees; 
winter temperatures are 50-80 
degrees. Average yearly rainfall is 10 
inches; 350 days ofsun annually is not 
unusual. 


Baja Pulse would like to acknowledge 
Steve Carroll for the photograph of 
“Panache” that graced the cover of 
edition 1.7 on April 2, 2010. See more 
of Carroll's fine photography at 
naigvisionphotography.com. We 
would also like to thank Sigi Pablo for 
the use of his photograph of Los 


Cabos Mayor Rene Nufiez on the 


cover of edition 1.1 on January 4, 
2010. More of Pablo's imagery can be 
seen at sigipablo.com 


Congratulations to Sunglass Island, 
and Jim Hedges of Cabo Riviera, who 
won the Baja Pulse drawing at the 
Cabo Marine Show in April. Winners 


were drawn by Angie Brown, volun-— 


teer with the Ray Thomas Founda- 
tion, and both ads appear in this 
issue. 


In this edition you will notice changes 
to the Dining Guide. To see the 
complete Dining Guide, please go to 
www.bajapulse.com 


LETTERS TO THE EDITOR 


The first time I saw the TV commercial for a United States insurance company in which one person gives a small, random kindness to 
another, and that person does a kindness for another, and that person to another, and they pass it on down the line for some 60 seconds, 
Ihad to marvel at what the ad agency people who conceived of this spot had too to sell this premise. Could this be viable advertisement 
in a world where such kindnesses are so spare, and where the lack of even basic civility is so horribly pervasive? The literal message of the 
spot -- personal responsibility -- in execution, takes on a somewhat higher meaning. Apparently the message of doing good deeds, 
however small, still resonates with American consumers, because this ad campaign has returned in its third iteration since 2006, backed 
by millions of dollars in media buys to make certain everyone sees it, and ostensibly buys their insurance. I'd love to know how many 
actual kindnesses have been extended by viewers directly or indirectly inspired by this ad campaign, but then a “dollar value per 
kindness” might be extrapolated, which would kind of kill the truth and beauty of it. The general popularity of the campaign might tell us 
that random acts of kindness apparently sell. But it seems to me that, at their best, they have even greater power on a local scale, in the 
best of all possible ways. 

“Random acts of kindness” has one of those syrupy-sounding rings to it that always make me question what's behind the sweetness. I 
guess even my deep Midwestern hometown roots can’t quell 50 years of acquired urban cynicism. Still, no matter where I’ve lived or 
traveled in the world, the value of stepping outside of one’s self for a moment, and doing something to help someone else for no reason 
at all has made my life experience so much richer in unquantifiable, yet certain ways. Yes, doing random acts of kindness is also about 
the good deed doer... in my case, me. I encourage you to try it consciously if you don’t already do so. It feels great. 


“Kindness is almost never the wrong thing to do.” —unknown 


To get a smile back from one of the checkers or managers at Costco, all of whose names I have memorized and use at checkout, feels 
amazing. When I recognize the same checkers and managers at their other jobs or on the street and get the same smile magnified by 100, 
it bridges a figurative moat between gringos and locals created by years of cross-cultural stagnation, and perhaps avoidance. All I say is 
hello, the name, wave and smile. We are neighbors regardless of our addresses, and we exist in a place together that can use more civility. 
That's all these bridges are made of. 

Now, you might think that this is all pretty small and obvious stuff, but I'd ask you to check yourself and see if you do it, and how much. It 
might well be obvious, even trite, but throughout the centuries and millennia, some pretty intelligent folks have weighed in on the impor- 
tance of single kind acts by individuals. Think Aesop, Margaret Mead, Kahlil Gibran, Confucius and Albert Schweitzer, to name a few. Just 
for grins, I Googled “random acts of kindness? and sure enough, there is even a Random Acts of Kindness Foundation 
(www.actsofkindness.org). The Foundation is privately held and funded, and accepts no donations, grants, or membership dues. It 
doesn’t provide financial assistance to individuals or organizations. It has no religious or organizational affiliations. They simply encour- 
age the practice of kindness in all sectors of society for the benefit of doing so. Seems a pretty noble cause to me. 


Once you've mastered the art of basic neighborliness, the next level of practice is such an easy one to begin, and the payback is even 
larger. I have to admit that my Midwestern upbringing made a reflex of getting up and moving from my seat on a Cabo attraction boat 
recently to allow a large Mexican extended family vacationing here to sit together, but they initially seemed shocked, and then were 
effusively grateful directly to me. Their shock I didn’t understand at first, but I wish I'd been more conscious of what I was doing at the 
time. I can assure you, however, that I’ll do that and other things like it again on purpose now, over and over, simply because the vibe was _ 
so good between us after that. And I believe all I did was be polite. 


“Don’t wait for people to be kind; show them how.’ —also unknown. 


What's even better is that the situations kindness puts you in can and will stay with you as long as memory serves. Daily, I still think of the 
little girl in rags I could see three stories down from my office window in Bangalore, India, over 15 years ago. She, with her father, picked 
and sorted paper to resell from the trash pile our multinational ad agency generated and left out on the street for collection. I'd walked or 
ridden by them countless times during the earlier part of my year there. One day I left the office in a stress-induced snit, and the little girl, 
unknowing of my mood, left her work picking paper to walk up to me for the first time, smiled broadly, and extended her grimy hand, 
saying, “hallo” It was the only word of English she knew, and since I was visibly not a local, that one word, and a childish smile that glowed 
like our tropical sun, were her entreé to me. My snit didn’t disappear, but it was deflated to insignificance by a little girl in rags who smiles 
in my mind and heart to this day. One tiny random act. She almost certainly has no idea what she did for me all those years ago. That part 
really doesn’t matter. It worked, it has lasted, and I pass it on for her. 

Writing for our newspaper could scarcely be considered a random act of kindness, but I hope that if you've read this far, you'll accept the 
charge of this writer and try out the “random kindness” notion. So much good can be done at such a basic human level. It is infectious, 
in the way laughter can be. It costs nothing but the effort to step outside yourself, and makes you more an active part of the community 
where you live. You don’t need to add it to your schedule, put it on the calendar or make a date with anyone else to do it. You'll find that 
your life’s experiences make you singularly qualified to do kindness in your own very personal and unique ways. Start small, and stay 
small for that matter. Expect nothing in return, and be dazzled by the occasional enormity of your payback. I know I nearly always am. 


Robert Connelly, Contributing Editor 


Baja Pulse welcomes letters to the editor. Please send your submissions or suggestions to catherinebuchanan@bajapulse.com 
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sulVING BACK 


Bilingual birth doula services available 


By Christine Wenzel 


ne of the perks of being 

a writer is the opportu- 
nity to interview people 
passionate about what they 
do. Kelli Castineiras is one 
such person. She lights up 
when talking about her role 
as a Birth Doula. It is clear 
she is passionate about what 
she does. Her words spill out 
fast and breathless. Her 
gestures are animated, 
rendering it easy to picture 
her as the cheerleader she 
describes herself to be —a 
cheerleader for pregnant 
women. According to Dona 
International, the organiza- 
tion that trains and certifies 
Birth Doulas, the word 
“doula” stems from the times 
of ancient Greece, meaning, 
“a. woman who serves.’ 
Today, a Birth Doula is 
known to be an experienced 
professional A woman 
prepared to provide infor- 
mational, emotional and 
physical (non-medical) 
support to expectant moth- 
ers and fathers, before, 
during and after the birth. 


Castineiras’s journey to 
becoming a Birth Doula 
started with her own mater- 
nity experiences. She is the 
mother of four. Her first child 
was delivered by cesarean 
and in her words, “I felt 
robbed. It was like an out of 
body experience.” 


When Castineiras moved to 
Cabo, she was six and a half 
months pregnant with her 
second child. 

She was determined to be an 
active participant through- 
out labor, giving birth natu- 
rally. She also had dreams of 
ahome birth. Having already 
had one cesarean, her search 
to find a professional to 
support her objective was 
not met with the willingness 
she hoped for. Her quest was 
resolved with a decision to 
return to the States until the 
baby’s birth. 


While there, Castineiras 
enrolled in childbirth educa- 
tion classes taught by a 
doula. Clinical studies have 
shown that a doula’s pres- 
ence at birth can result in 
shorter labor, reduce the 
need for pitocin (labor- 


inducing drug), forceps and 
caesareans. The techniques 
taught by a certified doula 


lessen the mother’s need to- 


request pain medication or 
epidurals. Castineiras' second 
daughter arrived after three 
hours of labor, without 
drugs. She experienced imme- 
diate bonding with her baby, 
and recovery time was fast. 


Castineiras started meeting 
other women in Cabo, who 
like herself, wanted the expe- 
rience of natural childbirth. 
Her personal knowledge of 
delivering with and without 
intervention had her want- 
ing to help others achieve 
their goal to deliver healthy 
babies naturally. Equipped 
with her motherly instincts, 
she trained under the tutor- 

edge of Dona International 
and earned her certification. 
“Everyone is afraid of the 
pain,” says Castineiras at the 
start of the five week course 
she conducts for moms-to- 

be, who are between six and 
eight months pregnant. She 
tells them about the time she 
stubbed her toe and cut it in 
half. “It was far worse than 
any labor pain I’ve had.” She 
instills confidence that the 
joys far out-weigh any pain. 


Castineiras is enthusiastic in 
her goal for moms and dads to 
have a_ positive lasting 
memory of their child’s birth. 
She encourages women to 
bring their partners to classes. 
“It’s about having a healthy 
mom and healthy baby.’ She 
teaches couples relaxation, 
breathing and massage 
techniques that will fade the 
pain. There are comfort 
positions for fast labor and 
positions for slow labor. 
Couples learn about the 4-1-1 
guideline. That is, you are not 
in active labor until the pains 
are four minutes apart, they 
last one minute and this has 
been happening for one hour. 


Then you go to the hospital. 
Castineiras considers that in 
Los Cabos, a hospital is still 
the best choice for delivery, 
but as your doula, she makes 
sure the labor room has a 
relaxed spa environment, 
including candles and laven- 
der scented oils. 


She never tells a couple what 
they should do. She explains 
the various options and 
respects their personal 
choice and comfort level. 
Her belief is, “It is good to 
have a plan, but be open to 
all possibilities.” Castineiras 
knows that good preparation 
and the best laid plans don’t 
always result in natural birth. 
Her third child was delivered 
with a C-section, a decision 
made with her doctor when 
complications arose. 
Undaunted by the experi- 
ence, her fourth child arrived 
after nine hours of labor, 
without intervention, weigh- 
ing a healthy 9.9 pounds. 


Castineiras has taught bilin- 
gual birth education classes 
to more than 200 perspective 
parents. She holds the 
classes Friday evenings from 
6 - 8 p.m., referring to them 
as “date nights” She has 
attended forty-six births, 
seven of which have been 
cesareans. Doctors, like Dr. 
Pedro Velderrain welcome 
her reassuring, non-medical, 
supportive approach in the 
labor and delivery room. 
With her love of babies and 
motherhood, Kelli Castinei- 
ras is a natural cheerleader. 


For more _ information, 
Moms to be can contact Kelli 
Castineiras on her Cell at: 

(624)355-5490 or at Mexsun 
Day Spa and Beauty Salon 14 
26 801. 


IM HEDGES 


Website: www.caboriviera.ca 





Mother's Day in Mexico 


Flowers and song signify love 
By Susy Buchanan 





| others areimportantin eve when good children 
every culture, but in purchase flowers and 
Mexican culture they are if serenade their mothers in the 
possible, even more impor- middle of the night with the 
tant. Thus, Mother's Day in _ traditional Mexican song, Las 
Mexico, always on May 10,is Majfianitas. For Mother's 
a big, big deal, bigger even Day, you'll often find florists 
than Valentine's Day, as open until late hours of the 
everyone has a mother but night (along with Valentine's 
not everyone has a signifi- Day and Day ofthe Dead, this 
cant other. is their busiest holiday), and 

Nevertheless, Mother's Day there will probably be long 
is a relatively new holiday. _ lines as dutiful offspring snap 
The celebration of mother- up bouquets and arrange- 
hood first began here in 1922 ments to show their love for 
in response to a journalist's their mothers. The following 
article about honoring moth-___ day, children gather at their 
ers. The idea caught on mother's home to celebrate 
quickly and has become a__ their love and respect for her. 
most significant holiday. There is usually a special 
Picking up a Hallmark card mass for mothers where the 
simply won't suffice in local Virgin of Guadalupe, the 
culture. supreme symbol of mother- 

The festivities begin after hood, is revered. BP 
midnight on Mother's Day 
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Three Spectacular Locations 


to Live Your Extraordinary Life. 


Casa Encantada ~ Superlative architectural design and brilliant siting make this one of 
Pedregal’s most exceptional homes. Meticulously maintained and perfectly upgraded by its 
current, original owners, this three to five bedroom home is a masterpiece of gracious living. 
Gorgeous heated pool and spa, office, gym, art studio, top end kitchen and more fine 
features too numerous to list. 


Casa Encantada is now available at $2,150,000. 


Villa Jalisco ~ Just above waterfront in Cerro Colorado, with broad ocean view, beach 
access close at hand and swimmable ocean, this alluring property will underscore your Cabo 
lifestyle. The 4 bedroom, 4 bath home of 4200 sq. ft. will warmly shelter you, then open up 
for ocean breezes that make indoor-outdoor living and entertaining here so fabulous. 

Villa Jalisco is now available at $1,999,000 ; 
Four additional building lots are also offered, ranging from $449,000 (710 m2) 
to $750,000 (769 m2), are pad ready to build, with building plans provided. 











Lote Suefio 14 ~ With endless ocean views and Pacific breezes forever awaiting you, 
Lote Suefio 14 is located on a very private drive, high in the prestigious Pedregal community 
of Cabo San Lucas. At approximately 3840 m2, this ready-to-build property is amply suited 
to accommodate luxurious multi-level indoor and outdoor living spaces. 


Lote Suefio 14 is now available at $1,099,000 


Paul Richard Kessler, Agent 
Los Cabos Sotheby's International Realty 

Local Phone: (624) 172-6555 © Cell: 044 624 157 0523 
www.sirloscabos.com © pkessier@sirmexico.com 

Plaza Peninsula Local 5’A, Colonia La Jolla, San Jose del Cabo 


/&%. Los Cabos © Sothebys 


INTERNATIONAL REALTY 

















Each office is independently owned and operated. 





Don't Believe The Hype 


Journalist highly critical of the World Health Organization's 
exaggeration of swine flu danger 


By Susy Buchanan 





n April, 19 respected 

journalist Michael Fumento 
penned a highly critical essay for 
AOL News calling out none other 
than the World Health Organiza- 
tions (WHO) swine flu czar, Keiji 
Fukuda, whom he claims over- 
hyped the dangers of swine flu. 
Fumento cited Fukuda's quote 
that WHO “did not convey the 
uncertainty” of the risks of swine 
flu, a confession Fumento likens 
to “Enron admitting a tabulation 
error.” (Representatives of the 
WHO were invited to publish an 
op-ed piece to run as a compan- 
ion to Fumento's but declined) 


Earlier this year, Fumento 
points out, epidemiologist 
Wolfgang Wodarg accused the 
WHO of fomenting a “false 
pandemic,” which Wodarg 
described as "one of the greatest 
medicine scandals of the century." 
“At the least, by portraying as a 
raging razorback what proved to 
be more of a pathetic piglet,’ 
Fumento writes, “the WHO 
needlessly scared the public, 
wasted vast billions of dollars” 














Scheduled Cruise Ship Arrivals 


May 2, 2010, Carnival Elation, Zuiderdam, 4546 passengers 
May 4, 2010 Mariner Of The Seas, 
May 7, 2010 Carnival Splendor, Infinity, 
May 8, 2010 Rotterdam, 1316 passengers 


May 10, 2010 Statendam, 1266 passengers 


May 12, 2010, Island Princess, 1974 passengers 


Last year there was fear that 
swine flu would reach and/or 
surpass the deadly Spanish flu, 
which saw 20 to 50 million deaths 
between 1918 and 1919, 500,000 
of those occurring in the United 
States. CDC estimates quoted by 
Fumento show just 12,000 
deaths, 30 percent less deaths 
than the US. sees in a regular flu 
season. 


In Mexico, and especially Los 
Cabos, the economic effects of 
the swine flu hysteria were disas- 
trous. Cruise ships avoided Mexi- 
can ports, tourists stayed away in 
droves, and numerous 
businesses closed their doors for 
good, unable to withstand the 
latest in a series of economic 
setbacks. 


In order to save face, Fumento 
alleges that the WHO actually 
changed the definition of a 
pandemic in January, getting rid 
of the severity requirement and 
adding that pandemic strains 
contain species-hopping viruses, 


as was the case with swine flu. 


Fukuda denies changing the 


<== 
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May 3, 2010, Ryndam, 1266 passengers 





May 6, 2010 Radiance of the Seas, Sapphire Princess, 5101 passengers 


May 11, 2010 Mariner Of The Seas 3835 passengers 


May 14, 2010, Carnival Splendor, Royal Princess 3694 passengers 


Coral Princess, 5809 passengers 


4956 passengers 


definition. Fumento accuses 
them of CYA... an acronym we'll 
let our readers decipher. 


Fumento goes on to claim that 
exaggeration is commonplace at 
the WHO, whom he says in the 
1980s “exaggerated HIV infec- 
tions by as much as 12-fold... and 
spread hysteria over Severe Acute 
Respiratory Syndrome (SARS) in 
2003. "In 2005 the WHO also 
predicted 150 million people 
worldwide would succumb to 
avian flu. When swine flu first 
reared its head a year ago, 
Fumento cites WHO Director- 
General Margaret Chan as 
declaring “the world can now 
reap the benefits of investments 
over the last five years in 
pandemic preparedness.” 


Fumento condemns what he 
sees as a practice of crying wolf 
way too often, and agrees with 
Wodarg in the fear that the WHO 
“is merely destroying much of the 
credibility we'll need if there ever 
does appear a killer on a large 
scale” BP 
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WINDOWS DOORS 


in Los Cabos 


Factory Direct Pricing to Developers, Contractors, Architects and 
Homeowners. 
Our Windows and Doors are designed for residential, commercial, 
new construction and/or replacement applications. 
Enchance Beauty and drastically reduce high energy bills with 
_Milgard’s Suncoat Max Lo-e, high performance, energy saving 
glazing system. 


Visit us at our website WwW. milgard.com 


For Pricing and Appointments please contact: Andrew Doty 
Milgard Mexico Export ry Manager 1-951-491-9982 
lydoty@n www. milgard.com 
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Los Cabos Firemen Receive 
Equipment, Training 

Kudos to Jeff Hamel, a 
firefighter from Seattle, 
Washington, who donated 
time, equipment and exper- 
tise to Los Cabos in a training 
exercise on how to rescue 
people trapped in cars. 

But -Hamel's involvement 
and support of our bomberos 
goes far beyond the recent 
training course. 

“I got involved with the 
Cabo fire department in 
1997,” Hamel told Baja Pulse. 
“We stopped in to trade 
T-shirts like most firemen do, 
and they did not have any!” 
Hamel started printing shirts 
back home and began bring- 
ing them down for our local 
firemen to sell. Now the fire 
department prints their own 
here in Los Cabos and it has 
become a major fundraising 
tool, providing a large part of 
their annual budget. 

Hamel also took a look at their 
meager equipment and an idea 
was born. “Our requirements 
and manufacturers recommen- 
dations don't allow us to keep 
gear very long and we have to 
get rid of it, so I thought ‘wow! 
Maybe I can send it down here? 

Initially Alaska Airlines 
shipped what Hamel collected 
to Los Cabos free of charge, 
but now most equipment is 
driven down. “I collect it from 
many fire departments in the 
area here and store it in my 
shop until we ship it,” Hamel 
explains, adding that the most 
recent shipment was 4,200 
pounds of bunker gear, boots, 
helmets, traction splints, back- 


boards, lifelines, harnesses, 
pulleys, a rescue tool, and 
many more items.’ 


Hamel also sacrifices part of 
his Cabo vacation to hold 
two-day seminars on various 
topics, this last one being on 
auto extrication where he 
taught various rescue tech- 
niques, even how to open a 
car door with a screw driver 
and a hammer! Around 25 
local firemen attended. “ You 
have some great firefighters 
there in Cabo!” Hamel says. 
“These guys are selfless when 
responding to an alarm, for 


someone they probably don't 


even know. You can be proud 
of your local department.” 

If you would like to help 
support our local fire depart- 
ment and Hamel's efforts, 


donations to the South King 
Firefighters Foundation are 
tax deductible. Hamel can be 
reached at: 

jandrproperties@comcast.net 


San Jose Neighborhood Has 
New Traffic Pattern 


Barlovento Street in San 


Jose's Rosarito neighbor- 
hood, highly transited by 
Rosarito residents and the 
thousands who live in devel- 
opments beyond (such as 
Colinas Plus and Country del 
Mar) has a new traffic pattern 
that has provoked quite a bit 
of confusion and has police 
out ticketing in full force. 
Traffic on the circular Barlo- 
vento is now one way, flow- 
ing in a counter-clockwise 
direction. The change is due 
to the imminent inaugura- 
tion of Forjadores Boulevard, 
a six-lane thoroughfare that 
will connect the Rosarito and 
Chamizal neighborhoods 
and greatly ease up traffic on 
the highway from Soriana to 
the toll road in front of Mega. 


Sportsfishing Needs Your Help! 
There is a movement afoot 
in CONAPESCA, Mexico's 
regulatory agency for fisher- 
ies, to allow the commercial- 
ization of several species 
exclusively reserved for 
sportsfishing, including 
billfish and dorado (mahi- 
mahi). This is terrible news 
for anglers who bring more 
than $1 billion to our state 
annually. Spearheading the 
fight to preserve our fisheries 
and protect our waters is 
Minerva Saenz who _ has 
operated a fishing charter 
business in Gabo San Lucas 
for more than 30 years. Saenz 
is currently collecting signa- 
tures for a petition she 
intends to deliver to Mexico's 
president Felipe Calderon. 
“It's clear to me that in order 
for us to make any headway, 
it will have to be done in the 
form of a massive coalition in 
Mexico City,” Saenz says. “We 
will be requiring the help of 
all our neighbors such as La 
Paz and Loreto and even San 
Carlos immediately.” With 
some 3,000 signatures 
already in hand, and an 
ambitious campaign to 
collect many more, Saenz is 
hopeful that the federal 
government will at last pay 


- attention. “It is our under- 


standing that the time is 
right, the feeling in Los Pinos 
is they are sick of commercial 





fishing which has become a 
barrel with no _ bottom,” 
Saenz affirms. - 

To sign the petition, please 
visit Saenz at Minerva's Baja 
Tackle in Cabo San Lucas. For 
more information please call 
(624) 143-0440 or email 

minerva@minervas.com 


Quake Kills Miner 

Several residents in La Paz 
were wakened at 3:23 in the 
morning of Friday, April 24, 
by a mild earthquake mea- 
suring 3.7 on the Richter 
scale with an epicenter about 
16 miles southeast of our 
state's capitol in the depths of 
the Sea of Cortez. One 
woman described the quake 
as a slow rumble akin to the 
noise produced by an 
oncoming train, then a 
violent shaking. “My bed felt 
like I was in that movie, The 
Exorcist,’ she told Baja Pulse. 
Although the quake was 
considered mild, a heavy 
equipment operator for the 
Rofomex mining company 
was killed when a _ rock 
weighing several tons fell on 
him, local papers reported. 
His body was discovered two 
hours after the quake 
occurred. 

No other injuries or damage 
were reported, nevertheless 
Civil Protection issued an 
advisory asking the public to 
remain calm and realize that 
La Paz is located in an active 
seismic zone and _ small 
quakes are to be expected. 


La Paz Resident Is Our State's 
First Official Transsexual 

Gabriela Salazar is a 
pioneer for Lesbian, Gay, 
Bisexual, Transgender (LGBT) 
rights in our state as the first 
officially recognized trans- 
sexual. Salazar was born a 
man in Mexico City, and thus 
able to take advantage of 
Mexico's capitol’s more 
liberal laws regarding the 
transgender community. She 
traveled there last month to 
legally change her name and 
sex to reflect her new identity 
as a woman. 

Salazar admits there's still 
much work to be done for her 
to be accepted socially in La 
Paz, and respected as a 
person and as a woman, but 
she is pleased with this first 
step. Salazar has not modi- 
fied her genitals, she clarifies, 
but her breast implants 
helped her qualify for the 
name and sex change under 


Article 746.2 of Mexico City's 
Civil Code which states that 
“any person who has changed 
their sex through a surgical 
procedure or hormonal treat- 
ments is permitted to change 
their name and sex.” 

She was able to obtain a 
new birth certificate reflect- 
ing the name and sex change 
that makes no note of her 
former name and gender. 


Missing Family May Be In Baja 

Joseph McStay, his wife 
Summer, and their two 
children, Gianni, four, and 
Joseph, three, mysteriously 
disappeared in February and 
their family has reason to 
believe they may be in Baja. 
The family owned a water 
fountain business and had 
recently moved to a new 
home in Fallbrook, Califor- 
nia, then vanished. Neither 
their credit cards nor cell 
phones have been used, they 
left pets at home unattended 
and family and friends have 
no clue as to where they 
could be, or why they left so 
abruptly. However, there 
have been several sightings 
in Mexico and the family's 
computer revealed internet 
searches indicating they may 
have been interested in going 
to Mexico. 

"They're a very happy, loving 
couple. They're very active 
with their children," Blanche 
Aranda, Summer's mother 
said in an interview with the 
press. "How do four people 
vanish without a trace? Such a 
loving family — who would 
want to hurt them?” 

On February 14, McStay's 
brother went to check on the 
family after his brother failed 
to show up for work and 
found the family's two dogs 
had not been fed and perish- 
able food was left out on the 
kitchen counter. The family's 
SUV was found parked and 
locked at the San Ysidro 
border crossing and there is 
no indication of foul play. For 
more information, including 
photos of the family, please 
visit www.mcstayfamily.com 


San Diego Cabo Flight Can- 
celled 

State Secretary of Tourism 
Alberto Trevifio expressed 
concern recently about Aero- 
mexico's decision to cancel 
their flight between San 
Diego and Los Cabos, and 
the effect the decision might 
have on local tourism. 


Trevino remains optimistic 
however about the possiblity 


of the flight being reinstated. | 


Mammogram Mobile Making 
The Rounds 

State and local government, 
in conjunction with local 
non-profit organization the 
Los Cabos Women's Wellness 
Foundation (LCWWE) has a 
mammogram mobile circulat- 
ing through the County's 
neighborhoods offering mam- 
mograms to residents who 
might not otherwise be able to 
afford them. The mammo- 
gram mobile will continue its 
rounds through May 11. For 
information about LCWWE 
go to: 
loscaboswomenswellness.org 


U.S. Bans Importation of 
Shrimp From Mexico 

The United States’ ban on 
importation of shrimp from 
Mexico went into effect on 
April 20. The ban was imple- 
mented because the U.S. 
government feels __ that 
current commercial fishing 
practices in Mexico are 
harmful to endangered sea 
turtles. Per Environment and 
Natural Resources Minister 
Juan Rafael Elvira, the ban 
could cost Mexico $38 
million and the loss of 8600 
jobs. Both countries are 
reportedly seeking to estab- 
lish regulations “to help 
Mexico toward reinstatement 
of certification in the shortest 
period of time.’ 


First Annual Los Cabos 
Marine Show A Success 

The recent Los Cabos 
Marine Show was a huge 
success in April, as the first 
annual event had 40 exhibi- 
tors turn out, lining the 
marina in Cabo's.. Golden 
Zone to publicize their prod- 
ucts, services and charitable 
organizations. Event orga- 
nizer Sergio Igartua concep- 
tualized the event two years 
ago when he realized that 
with the economy slowing 
down, something needed to 
be done to get things back on 
trackI saw this as a way to 
get the destination back in 
the eyes of national and 
international media.” Igartua 
told Baja Pulse. The event 
included live music and 
dance performances at Puerto 
Paraiso, and coincided with 
Nikki Beach's fifth anniver- 
sary. BP 
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By Cathy Buchanan 
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tanding well over six 

feet tall, Julian Garcia is 
a gentle giant. Keenly obser- 
vant, he is aman of few words 
(until you know him well) 
and lots of laughter. His art 
can be seen in hundreds of 
homes in Los Cabos, from La 
Playita to the Pedregal. His 
work is sold as quickly as it is 
created, but as he says “You 
hang it on the wall, and you 
never know when the owner 
is going to appear.’ His studio 
behind Galeria Arte in Plaza 
Paulina is every artist's 
dream; two huge rooms with 
very high ceilings, adjacent to 
his own gallery. One room, 
lined with a wall of paints, 
serves as a studio for work on 
canvas, and a place to sit 
quietly and enjoy a coffee 
with friends who stop by. The 
other is a welding studio 
where he constructs the 
enormous sculpture he has 
become known for. Each 
room has walls lined with 
tools and contains at least 
three stations for creating 
whatever the moment moves 
the artist to create. Here 
Garcia stretches his own 
canvas, makes his own paint 
if so inspired, paints and 
forms metal into both free 
standing and_ wall-mount 
sculptures. The scale of both 
work and studio have been 
large, to match the man 
throughout his career, and 
have always centered around 
a space to sit down and have 
a coffee with whoever is 
fortunate enough to stop by 
when he is inclined to talk. 
You are a technically skilled 
painter and sculptor. Did 
you study art, or are you self 
taught? 
I knew when I was a kid that I 
wanted to be a painter, and 
I have painted since then. I 
apprenticed with a Spanish 
painter in Mexico City for 
seven years. He was a 
researcher of 16th century 
technique, and a sculptor. He 
taught me the basics. I 
learned more on my own, 
with the help of friends, 
books, practice, burns. That's 
the way to learn. I started as a 
painter about 38 years ago, 
and moved into sculpture. 
How did your time in Todos 





Santos change your work? 

A lot. We were an artist 
colony formed by three 
painters and one poet. The 
painters were Raul Virgen, 
Ezio Colombo and Julian 
Garcia. The poet was Arturo 
Medellin. 

You are a prolific multi- 

media artist, oils, acrylics, 
watercolors, sculpture, what 
is your favorite media? 

I don't have a favorite, it's the 
idea. The media I choose is 
only what is best suited for 
developing the idea. Some- 
times you see something, or 
you imagine something you 
want to explore artistically, 
then you think, what is the 
best technique for doing it. 
Some things are best devel- 
oped in metal; some can be 
very soft and best suited for 
water color. Some subjects 
demand bold acrylic or 
tempera, oils. 

Who are your influences? 
My Mom, my Dad, my man- 
ager (laughs). A heavy influ- 
ence was Virgilio Ruiz, the 
Spanish painter who I 
apprenticed with because 
what I learned from him is 
always the basis of my tech- 
nique. That was the base ofall 
my knowledge because from 
that, I can make paint, I can 
work with anything. I can 
work with resin from the 
trees, with cactus, with dirt as 
a pigment, and I can use very 
sophisticated techniques as 
well, but that's the base. In 
bronze cast sculpture, I have 
a lot of influence from 
Enrique Jolly; not the concepts, 
but the technique, because he 
was very, very good. 

What is the most unusual 
piece you’ have ever 
produced? (Enthusiastically) 
Oh! A painting. (dejectedly) 
And it's gone. I went with my 
daughter to the Museum of 
Modern Art in New York. She 
was very impressed by a huge 
Jackson Pollock painting in 
the exhibition. I've never 
seen a 12 year old kid stand 
15 minutes in front of a paint- 
ing. At that time, I had a huge 
canvas prepared in my 
studio, so I told her...let's try 
to do something like that. It 
looks like fun. She didn't 
continue, but I finished the 





painting and it was really very 
fun. You put in all your stress 
and all your imagination and 
all the power of the color. It's 
very interesting. 

What do you consider to be 
the highlight of your career 
as an artist so far? My 
daughters! (joyous laughter.) 

What are your goals and 
aspirations as an artist? Oh 
no. I'm just day by day. Day 
by day is the best. Do what 
you have to do today. And try 
to know what you have to do 
tomorrow! 

How many years have you 
been painting in Baja 
California Sur? 30 years. 

In your experience travel- 
ling to other parts of the 
world, what would you say is 
unique to Los Cabos? The 
light. The shine. The perfect 
blue skies. The brightness of 
the light here. That impresses 
me a lot. And the desert. The 
desert is a natural garden that 
impresses me all the time. 
Every time it rains I am 
impressed. 











By Robert Connelly 





nly half stupidly, we 

moved a huge sueded 
microfiber sectional sofa 
down here when we left LA 
about four years ago. It was 
only a couple of years old 
then, and not knowing what 
we'd find in the line of quality 
upholstered furniture in Los 
Cabos at that time, thought it 
wise to have at least a couple 
of comfortable pieces we 
liked until they needed 
replacement. On looking 
around Los Cabos those four 
years ago, we were relieved 
that we’d moved our living 
room stuff at least, as it was 
quite irreplaceable given the 
state of local furniture stores 
back then. How things have 
changed! 

Over the next four years, 
Cabo’s insidious dust, plus 
normal wear and tear, plus 
the occasional spilled cock- 
tail or wine, plus our 
dachshund’s love of scratch- 
ing fabric, plus the entry of 
our wonderful little shelter 
puppy, Soluna (now 65 
pounds), our dirty old sofa 
became ready to find its way 
to the great upholstery grave- 
yard in the sky. The cushion 
covers had been washed 
enough times that the 
zippers were pretty inoper- 
able, the washing had sepa- 
rated the top layer of fabric 
from its webbed, laminated 
substrate below making it 
look blistered, and our 
beloved Soluna pup had 
shredded one of the arms 
down to the wood frame, 
along with a corner of a 
credenza I'd had built, before 
we managed to break her of 
the chewing habit. And the 
cushions themselves, now six 
years worn, were getting 
saggy-er than fill-in-your- 
own-example. We'd asked 
around a bit about upholster- 
ers, but were almost univer- 
sally met with rolling eyes 
and advice to cut our losses 
and run to the nearest furni- 
ture store or _ interior 
designer. Apparently we 
hadn’t thought to ask our 
usual, most trusted sources 
of important information, 
our wonderful neighbors, 
because they were the ones 





who turned us on to Jorge 
Linas. 

With last year’s winter 
holidays almost upon us, I 
called Linas, who'd just com- 
pleted a glorious recovering 
job for one neighbor with 
highest-grade designer uphol- 
stery fabric she’d brought in 
from up north. The work was 
impeccable and elegant. But 
could he restore and repair 
heavy, cumbersome microfi- 
ber? And could he get it done 
before the first of three sets of 
holiday visitors arrived? It 
seemed a little hopeless. 

Well, since this column IS 
about the good stuff, I’m 
happy to tell you that he 
could. And, he did. He com- 
pletely and __ beautifully 
cleaned every surface of the 
sofa, rebuilt the puppy- 
chewed arm and covered it 
with fabric spirited from an 
unseen side of one section. 
He reframed part of the 
chaise section, built, rebuilt 
and enhanced cushions as 
needed with the highest 
grade of foam and wrapped 
foams available, decon- 


structed cushion covers and 
re-stitched them to tighten 
the fit, replaced zippers, and 
delivered everything a day 
before expected. He also 
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turned a few meters of 
gorgeous silk I picked up in 
India fifteen years ago into as 
many fine pillows as he could 
make and still have the 
pattern match closely. 
Further alterations and 
refinements were also made 
quickly and to perfection. 

Now, this was before the 
high season started, so I 
wouldn’t count on overnight 
service while he’s busier. That 
notwithstanding, I can highly 
recommend Jorge Linas and 
his crew, based on my own 
experience. His prices are 
more than fair, and while the 
sofa isn’t new, it looks and 
feels almost like it is. 

I wish I could say that all of 
my “I Found It...” resources 
were my own discoveries, but 
here, I thank my fabulous 
neighbors, who are such a 
wealth of good information, 
for making life so much 
richer and _ easier here. 
Because of them, I can share 
The Good Stuff with you. 
Until next time, I’m (we’re!) 
out looking for more, so 
check back! 


You can reach Jorge Linas at 
his shop: 143 1088, or on his 
cell: (624)121-8138. 
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- Arroba Danza contemporary dancers 
__ perform at Casa de la Danza 





International day of the dance celebrated 
By Cathy Buchanan 





n celebration of International Day of the Dance, three 

dancers from local contemporary dance group Arroba 
Danza travelled recently to Mexico City to perform at the 
National Center of the Arts. 


The group performed in the Country's capital on April 25, 
then repeated a portion of the performance at San Jose del 
Cabo's Teatro de la Ciudad. The dancers, who study and 
choreograph dance at Casa de la Danza in Cabo San Lucas, 
were invited to participate in these performances by CENART 
(National Center of the Arts). “This has been an enriching 
experience for us. It has been interesting to compare the level 
of dance we are performing with the level of dance in Mexico” 
says dancer Osiris Burboa. 


Casa de la Danza's mission is to promote dance of all kinds. 
“To fulfill this mission,’ says the group's Public Relations 
Director Alegria Gomez, “we are working to bring all dance 
schools and groups together to promote awareness and appre- 
ciation for dance.” Casa de la Danza and Arroba Dance Direc- 
tor, Marco Antonio Vasconcelos, expressed gratitude to local 
government for the financial assistance provided that allowed 
the dancers to travel in representation of the County. “This is a 
great honor for us and we are pleased to represent Los Cabos 
on a national level. We extend many thanks to Mayor Rene 
Nufez for his assistance making this possible,’ he said. 


The County Department of Culture, through their Plazarte 
program, celebrated dance throughout the month of April 
with a number of dance presentations. Styles as diverse as 
flamenco, fire dance, hip-hop, belly dance and more were 
performed on a number of stages throughout the County. The 
contemporary dance performance at the City Theater in San 
Jose was the culmination of the month's celebration of dance. 
To find out about Casa de la Danza classes or performances, 
call 143-6864 or look for them on facebook at Casa de la Danza 
Los Cabos. 
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World music history and instruments on display 
By Anika Moran 





ocated in the midst of the sprawling Sierra la Laguna 

mountain range, a sign off Mexico Highway 1 announces 
your entrance into the old mining town of El Triunfo. The sign 
proclaims that there are a grand total of 327 inhabitants in this 
charmingly crumbling ghost town. For many travelers, El 
Triunfo may be just a kilometer marker on this stretch of High- 
way 1, but it contains significant history pertinent to the 
region. During its heyday, the town was the largest in the Baja, 
drawing people from all over the world to mine the silver 
found nearby. These outsiders introduced their own cultures 
to El Triunfo, with European musical traditions making a 
particularly lasting impression on the area. The current Museo 
de la Musica (Music Museum) is proof of this; a high-ceilinged, 
19th century building containing music-related relics left by 
the settlers, the museum is a pleasantly cool and interesting 
reprieve from the glaring sun on a long drive. Operated by the 
informed and talented pianist, Sefior Nicolas Carrillo, those 
interested in musical and regional history will find an educa- 
tional opportunity in the Music Museum. 


Opened on December 12, 2003, the Music Museum houses 
numerous instruments, scores, and photographs brought 
during the mining times, as well as newer acquisitions 
donated by the people of Southern Baja. Most of the instru- 
ments are pianos, but the collection also includes guitars, 
various percussion objects, a soprano saxophone, and more. 
The first room on the museum tour contains a few pianos set 
against each wall of the small space. Here, the oldest piece in 
the collection is kept: manufactured by Jonas Chickering in 
1796, this piano was revolutionary for its use of iron in the 
innards of the instrument, meant to improve sound quality. 
Each succeeding room holds a variety of carefully displayed 
instruments and curios, with signs explaining successive 
stages in world music history. 


The final and largest room of the building is a concert hall, 
added on 10 years ago in the same style as the rest of the build- 
ing. Here, Sefor Carrillo sometimes treats visitors to a brief 
concert of beautifully executed pianism. This maestro also 
gives formal concerts in the space throughout the year, with 
and without accompanists, organizes the museum's youth 
spectacles, discussions, and workshops, and gives piano 
lessons. Originally from El Triunfo, Sefior Carrillo first learned 
piano at his grandfather's knee, and went on to study at the 
Sorbonne in Paris. Laughing at himself, he notes that in the 
course of his European experience, he found himself intimi- 
dated by pianists in Austria and so deviated from his preferred 
repertoire of Bach, Chopin, or Beethoven. “I was afraid to play 
piano in Austria, so I played Mexican music,’ he says. 
Unabashedly, the maestro adds that the crowds liked it. Most 
recently living in San Francisco, Senor Carrillo was called back 
to El Triunfo by the Tourist Board in order to run the museum, 
and has done so happily and successfully. 


The museum, like the town of El Triunfo itself, is not very 
large, but it does attract a small daily flow of tourists, and is 
worth a visit for the novelty of the experience of viewing this 
piece of Baja history. It is open Wednesday through Sunday 
from 9:30 am to 6:00 pm. The entrance fee is $2. El Triunfo is 
located on Highway 1, and once in the town you cannot miss 
the official blue “Museo” signs. In addition to visiting the 
museum, take time to drive around this tiny outpost of Baja 
history; as Senor Carrillo said in answer to what there is to like 
about the town, “Everything.” 





Sr. Hector Carrillo performs at The Music Museum in El Triunfo. 


Photo by Anika Moran 


Third annual El Triunfo Arts Festival thrills 


By John Brooke 





n a sunny Sunday in 

April, Baja’s wealth once 
more flowed through the 
cobbled streets of the historic 
mining town of El Triunfo 
when the third annual El 
Triunfo Festival of Arts was 
held. Over the past three years 
the festival (held in the tiny 
pueblo off Mexico Highway 1 
between Los Barriles and La 
Paz) has grown. This year it 
was a huge fiesta. The unmis- 
takable traditional Banda 
music charged the atmo- 
sphere with gaiety. There was 


dancing, singing, and art. 
Jewelry, paintings, sculpture, 
carvings, pottery, and cloth- 
ing were offered proudly in 
stands that lined the town's 
streets. Plenty of food and 
drink was offered as well. The 
recently opened Cafe El 
Triunfo welcomed droves of 
smiling customers with pizza 
and bread, baked in a wood 
burning oven. ‘The big 
surprise of the day was a 
major Baja bicycle race which 
happened to coincide with 
the Arts Festival. The race 





course ran through town, 
adding a pinch of adrenalin to 
the cultural mosaic, as racers 
peddled like mad among the 
art peddlers, deftly avoiding 
collisions with exuberant 
shoppers and gawkers. At the 
end of the day, trophies were 
awarded to cyclists of all ages, 
vendors packed up their 
stands and happy shoppers 
went home with their new 
treasures to await next year's 
festival. 














Amarone Ristorante 
Italian 

(624)105-1034. 
ristoranteamarone.com 

AMEX, M/C, VS. $$-$$$. 

Arriba Tequila 

Mexican food 
(624)143-1373 
arribatequila.com 

MIC, VS. $$-$$$. 

Art and Sushi 

Japanese food and sushi. 
(624) 144-4554 

AMEX, M/C, VS. $$. 

Asiy Asado Parilla 

Km 4.5 on the Fourlane 
Cash only. $. 

Baja Brewing Company, 
San Lucas 

Artisan beers 

(624) 143-9199 

bajabrewingcompany.com 
M/C, VS. $$-$$$. 

Baja Cantina, Medano: 
Beach- side continental 
(624) 143-9773 
bajacantina.com.mx 
AMEX, M/C, VS. $$-$$$. 
Baja Cantina, Dockside- 
Mexican 

(624) 143-1591 
bajacantina.com.mx 

AMEX, M/C, VS. $$-$$$. 
Baja Lobster 

Seafood 

(624)145-6011 

AMEX, M/C, VS. $$-$$$. 
Billygans 

Casual dining/beach fare 
(624)143-4830 

WE Voces. 

Brasil Restaurant 

& Steakhouse 

Brazilian 

(624) 143-8353 

brasilcabo.com 

AMEX, M/C, VS. $$$. 
Brennan’s Bar and Grill 

Traditional Mexican 

to world fare 

(624) 143-2160 

M/C, VS. $$-$$$. 
Brigantine 

Eclectic menu 

(624) 143-7575 

AMEX, M/C, VS. $$$. 
Cabo Pig Roasters 
Smoked barbecued ribs 
(624) 143-1690 
cabopigroasters.com 
Cash only. $-$$. 

Capo San Giovanni 
Southern Italian cuisine 
(624)143-0593 

VS, M/C. $$. 

Captain Tony's 

Fresh seafood 
(624)143-6797 


Cash only. $-$$-$$$. 
Casa Rafael 

Baja, Continental and 
Mexican fare. 

(624) 143-0739 

M/C, VS. $$-$$$. 
Cascadas Beach Grill 


‘Mexican and American 


(624) 143-0307 

AMEX, M/C, VS. $-$$$. 
Desperados Restaurant & 
Cantina 

Casual Cabo dining 
(624)143-4313 

M/C, VS. $-$$. 

DOC Wine Bar & Italian 
Restaurant 

Italian 

(624) 143-8500 
docwinebarcabo.com 
AMEX, M/C, VS. $$- $$$. 
Don Manuel’s 

Mexican 

(624) 163-4300 

AMEX, M/C, VS. $$$+ 
Edith's 

High-end steaks, seafood 
(624) 143-7580 

M/C, VS. $$$+ 

El Michoacano Carnitas 
Carnitas, pork specialties 
(624) 146-3565 

Cash. $ 

El Coral 

Mexican food, seafood. 
(624) 143-0150 

M/C, VS. $-$$$. 

Felix Fine Mexican and 
Seafood Restaurant 
(624)143-4290 
felixcabosanlucas.com 
M/C, VS. $$. 

Galeon 

Italian, steak and fresh 
seafood. 

(624)143-0443. 

AMEX, M/C, VS. $$-$$$. 
Gardenias 

Mexican 

Cash only. $. 

Gordo Lele’s Taco Stand 
Hand-made tacos and tortas 
Before Hotel Los Milagros on 
steps off Lazaro Cardenas. 
Cash only. $. 
Greenberg's 

Breakfast, lunch, dinner, 
tapas and wine bar 

(624) 144-3805. 

M/CWS. $-$$. 

Il Panzerotto 
Italian/Me- diterranean 
(624) 143-4395 

M/C, VS. $-$$. 

La Dolce 

Italian 

(624)143-4122 

M/C, VS. $-$$$. 

La Fonda 

Traditional Mexican 
(624)143-6926 





AMEX, M/C, VS. $$-$$$. Patagonia (624) 145-8160, 

La Frida! Argentinian style www.sunsetmonalisa.com 
Gourmet Mexican (624) 143-3874 AMEX, M/C, VS. $$$. 
(624) 142-9999 M/G, VS. $$. Taqueria el Paisa 
AMEX, M/C, VS. $$$. Peacock's Grilled beef tacos 

La Golondrina Mediterranean/ Latin (624)143-1468 

(624) 143-0542 (624) 143-1858 Cash only. $. 

M/C, VS $$$+ AMEX, M/C, VS. $$$+ The Crazy Lobster 

La Mar y Pena Pochos Bistro Lobster specialties 
Sea-food International (624)143-1021 
(624)144-3865 (624) 144-3183 M/C, VS. $-$$. 

M/C, VS. $-$$. AMEX, M/C, VS. $-$$$. The Medano Beach Club 
Las Quesadillas Puerta Vieja Mexican 

Mexican Elegant Mexican (624) 143-0447 
(624)143-1373 (624) 104-3252, M/C, VS. $$-$$$. 

M/C, VS. $ puertavieja.com The Office 

La Trattoria M/C, VS. $$$+ Lobster, shrimp, chicken and 
Italian Ristorante Venezia steak specialties 

(624) 143-0068 Venetian cuisine (624)143-3464 

M/C, VS. $-$$. (624)143-2333. M/C, VS. $$-$$$+ 
Lenny's Deli Visa, MC $$$ The Original Park 

(624) 143-8380 Romeo & Julieta (624) 143-1927 
AMEX, M/C, VS. $-$$. Italian AMEX, M/C, VS. $$-$$$+ 
Lobster Garden (624)143-0225 Tsuki 
American and Mexican restaurantromeoyjulietaccom § Japanese Fusion 
(624)144-4300 AMEX, M/C, VS. $$. (624) 105-0123 

M/C, Visa. $-$$. Ruth's Chris Steak House M/C, AMEX, VS. $-$$$. 
Lorenzillo's Prime Steak 
Lobster, sea- food specialties (624) 1443234 San José 

(624) 105-0212 AMEX, M/C, VS. $$$+ 
AMEX, M/C, VS. $$$+ Sleepless Lobster Alegria by Nick San 

Los Deseos Lobster specialties (624) 104 3275 

Mexican and eclectic (624)143-1021 M/C, VS. $-$$. 

(624) 145-6011 M/C, VS. $-$$. Apostolis 
AMEX, M/C, VS. $-$$. Solomon’s Landing Mediterranean sea- food 
Mama's Royal Café Lobster specialties (624)72-6442, 
American/Mexican (624) 143-3050 apostolisrestaurant.com 
(624) 143-4290 M/C, VS. $$-$$$. VS, M/C. $$. 
M/C, VS. $-$$. Spencer's Asadero Centenario 
Mango Deck American Tacos 
Beach Restaurant (624)143-5410 Centenario Avenue, next to 
Mexican M/C, VS. $-$$. Oxxo. No credit cards. $ 
(624) 143-0901, Sunset da Mona Lisa Baan Thai 
mangodeckcabo.com Fine Italian Asian 
M/C, VS. $-$$. 

Mango Deck 

Cantina at the Marina 

Mexican 

(624) 143-0901 

mangocantina.com 
M/C, VS. $-$$. 
MigueLocos 

Seafood and Mexican 

(624) 143-7077 

M/C, VS. $-$$$. 

Misiones de Kino 


Fine Mexican seafood & steak 
044 (624) 156-1369 
M/C, VS. $$. 

Mariscos Mocambo 
Mexican seafood 

(624) 143-2122 

M/C, VS. $$. 

Olé Olé 

Spanish 

(624) 143-0633. 

AMEX, M/C, VS. $$-$$$. 


O Mole Mio 

Contemporary Mexican , , 
(624)143-7577. Free drink of choice with meal 
M/C, VS. $$. when you bring this ad 








(624)142-3344 
M/C, VS, $$$. 

Baja Brewing Company 
Artisan beers 
(624)146-9995 
bajabrewingcompany.com 
VS, M/C. $$. 
Buzzards Bar & Grill: 
Eclectic 
(624)113-6368 
buzzardsbar.com 
Cash only $-$$ 

Las Choyeras 
Mexican 
(624)178-9517 

Cash Only. $ 
Cynthia Fresh 
Organic Food 
(624)155-5874 

Cash only. $-$$. 
D'Pancake House 
(624) 176-3459 

$-$$. 

Damiana 
Gour-Mexican delicacies 
(624)142-0499 
damiana.com.mx 
M/C, VS, AMEX. $$$. 
Don Sanchez 
Cantina Restaurant 
Mexican 
(624)142-2444 

M/C, V. $$. 

Don Emiliano 
Mexican 

(624) 142-0266, 
donemiliano.com.mx 
M/C, VS. $$$. 

Eat by Frutopica 
Healthy Food 
(624)144-6660 

M/C, VS. $$-$$$. 

El Chilar 

Mexican 
(624)142-2544 

Cash only. $-$$. 

El Fogon 

Tacos and quesadillas. 
(624)132-8485 

Cash only. $. 

El Grill 

Middle Eastern cuisine 
(624)142-2744 

El Herradero 
Mexican 

(624)142 6350 

$$. 

El Matador 

Gourmet steaks 
(624)142-2741 

M/C, VS, AMEX. $$$. 
El Vaquero 

Elegant steakhouse 
(624) 105-2703 
elvaquerosteak.com 
M/C, VS, AMEX. $$$. 
Havana Supper Club 
(624) 172-6269 

Cash only. $$. 

Hill Top 

La Dolce 


Italian 

(624)142-6621 and 
(624)142-6622 

M/C, VS. $-$$ 

La Panga Antigua 
Seafood 
(624)142-4041 
lapanga.com 
M/C, VS, AMEX. $$$. 
Local Eight 

Global cuisine 
(624)142-6655 

M/C, VS. $$$. 

Mama Mia 

Mexican and pizza 
(624)142-3939 ext 730 
M/C, VS, AMEX. $$. 
Mi Cocina at Casa Natalia: 
Euro/Mexican cuisine 
(624)146-7100 
casanatalia.com 

VS, M/C AMEX. $$$. 
Mi Ensalada 
American and Mexican 
(624)142-4956 

Mi Ensalada 2nd location 
(624)142-0236 

VS, M/C. $-$$. 
Morgan's Encore 
International and Mexican 
(624)143-3825 

M/C, VS. $$$. 
Morgan's 
Mediterranean 
(624)142-3825 

M/C, VS. $$$. 
Passaparola 

Italian Bistro 

(624) 146-9399 

Cash only. $$$. 
Posada Terranova 
Mexican 

(624) 142-0534 
hterranova.com.mx 
VS, M/C, AMEX. $$. 
Sardina Cantina 
Seafood, bar food 
(624) 172-6365 

Cash only. $-$$. 
Shooters 

Sportsbar 
(624)146-9900 

M/C, VS. $. 

Tequila 
Mediterranean/Asian 
/Mexican 
(624)142-1155 

AMEX. $$$. 

The Hill Top Restaurant 
Fusion cuisine 
(624)105-2990 

M/C, VS. $$ 

Tommy's Barefoot Cantina 
Mexican food 
(624)142-3774 
tommysbarefootcantina.com 
M/C, VS. $$. 
Tropicana 

Seafood and Mexican 
(624)142-1580 

AMEX, VS, M/C. $$. 


Voila Bistro 
Mexican/French/Asian 
(624) 130-7569 

M/C, VS. $$-$$$. 
Zipper's 

(624)172-6162 

Cash only. $$ 


Totes Santos 


La Garra Restaurant 
& Sports Bar 

Tapas and seafood 
(612)145-0004 

Cash only. $. 


East Cape 


Crossroads Country Club 
crossroadscountryclub.com 
Cash only. $-$$ 














Heavenly food at earthly prices 
By Susy Buchanan 





Vv eson del Angel feels like 
arare find, one of those 
little hole-in-the-wall spots 
that you almost don't want to 
tell your friends about for fear 
you'll have trouble getting a 
table. But then, if you do a 
little research, you'll see that 
the word on this gem of a 
restaurant is already out and 
it has consistently been one 
of the top-rated restaurants 
in San Jose since it opened a 
few years ago. Trip Advisor 
(www.tripadvisor.com) has it 
listed as number three in San 
Jose with a 97 _ percent 
approval rate. 

The entrance is unassum- 
ing, big carved doors next to 
an office building across the 
street from Sylvana's children's 
boutique on what longtime 
locals call the down street. It's 
near the art district, but not 
quite in it, but the odd loca- 
tion isn't a deterrent. 

Entering the building you 
pass by oil paintings of saints 
and angels and an exquisitely 
carved wood bar. The tables 
are spread out on a lovely 
open-air patio well away 
from any street noise. The 
only regular noise you do 
hear is the tinkling of 
Alberto's mojito cart as he 
moves from table to table, 
and the contented patrons 
cooing in satisfaction once 
they sample his libations. 

An absolute favorite is the 


blueberry mojito made with 
fresh berries and _ basil. 
Alberto dutifully explains the 
process as he makes each 
one from scratch, even letting 
patrons smell his muddling 
stick mid way through.The 
result is such a fresh and 
unusual drink that makes 
you long for a pitcher of the 
divine elixir and a lounge 
chair to wile away a hot 
summer afternoon. 

A wonderful complimen- 
tary chips and dip plate 
follows your drink order 
consisting of a smoked chile 
salsa and a chipotle bean dip 
that could almost be a meal 
in itself, so be sure you go 
hungry. 

One item you can't miss on 
the appetizer menu is the 
Yucatan octopus, tender 
slices of octopus served in a 
citrus soy sauce and 
garnished with fiery orange 
chiles your waiter takes the 
time to warn you about. If 
you are not an octopus fan, 
you will be after trying this 
dish. 

All of the main course menu 
items are good, but there are 
a few all-star dishes we would 
like to direct you to, including 
the scallops in mint-cream 
sauce where the freshness of 
the mint blends seamlessly 
with a healthy portion of 
large, sweet, perfectly cooked 
scallops. The chile en nogada 


is a classic of Mexican cuisine 
and another dish the Meson 
del Angel chefs do particu- 
larly well. This is a large 
stuffed chile (only mildly 
spicy) featuring savory and 
sweet ingredients too numer- 
ous to list covered in a cream 
sauce and sprinkled with 
pomegranate seeds. It's a rich 
but delightful dish. 

The menu also includes 
shrimp, candied duck, numer- 
ous steak options and a fish of 
the day as well as a series of 
traditional Mexican dishes. 
The only entree we tried that 
did not live up to our expec- 
tations was the pork in 
chocolate sauce. The choco- 
late was cloyingly sweet and 
reminiscent of Hershey's 
syrup —but maybe we just 
caught the chef on an off 
night. 

Prices are reasonable (a 
couple can have drinks and a 
two-course dinner for well 
under $100) and in line with 
other similar restaurants. 
Service is impeccable and the 
entire experience memo- 


rable and extremely satisfy- 
ing. BP 


Meson del Angel is located 
at 222 Zaragoza street in 
downtown San Jose. For 
reservations please call 
(624) 142-2828. 


Voila Bistro Offers Lush Menu And Baja Chic Style 


French technique and Mexican elements combine for bold flavor 


by Akiba 


ou may find many fancier meals in Los 

Cabos but perhaps none created and 
served with as much graciousness as that of 
Roberto Valle’s Voila Bistro. The Bistro's style 
is forthright without substituting elegance 
and focuses on every aspect of dining. Valle 
(lovingly known as Roberto), the owner and 
executive chef, is a natural host; he grew up in 
Mexico City and was influenced by his 
family’s cook, Julia, from Puebla. She fueled 
his love for the kitchen and at a young age 
Valle became known for his elaborate dinner 
parties. In 2001 Valle received his Gran 
Diplome from Le Cordon Bleu in Paris and 
with an impressive background of catering, 
restaurateur and event planning, he opened 
the doors to Voila Bistro in September, 2004. 


Voila is located in San Jose del Cabo's 
Historic Art District in the remnants of an 
1860’s hacienda - known as a notorious 
bordello in the naughty 1920’s. ‘The 
air-conditioned “Cyclone Room” is the center 
of this contemporary space. There is also an 
outdoor patio set amidst towering palms and 
a beautifully crafted bar sheltered by a tradi- 
tional Baja “palo de arco” 
wooden stick pergola. 


“This review would not be 


poblano pepper is tweaked with saffron and 
tarragon and loaded with sea bass, shrimp, 
octopus, clams and lobster. The Pistachio and 
Macadamia Crusted Sea Bass with habanero 
fumet embodies Roberto’s bold style of cook- 
ing that is evident in every selection on the 
menu. 


However, if you are in the mood for a ham- 
burger and fries, the Voila Angus Beef Burger 
will bring you close to nirvana as you bite into 
the dripping, caramelized onion-topped 
burger with Roquefort dressing, bacon and 
tomato on a freshly baked bun. This review 
would not be complete without a mention of 
what many patrons adore and consider being 
the signature dish: the Lobster Burrito with 
manchego cheese, avocado, cabbage and 
mango-chipotle salsa. There are several 
dessert choices but The Chocolate “Bombe” 
“bufiuelo” similar to a truffle in the center of a 
cinnamon crisp topped with créme anglais, is 
the ultimate decadent dessert. 


With the season slowing down, Voila is offer- 
ing two specials every day: From 5-7 pm a 
three course dinner with 
soup or salad, an entreé 


This setting is perfect for a complete without a mention of and dessert for $24.50 and 


romantic dinner com- what many patrons adore and from noon to 5 pm, two- 
plete with flickering ¢onsider being the signature for-one drinks on all cock- 


candles and a cozy fire pit. 
It is a lovely, contempo- 
rary setting for a hip and delicious luncheon 
as well. 


Valle cleverly twines together elements from 
France and Mexico in order to present a 
brilliant menu. His use of fresh local ingredi- 
ents paired and presented with rigorous 
sauces rooted in classical French technique 
embodies Roberto’s style of cooking. Sauces 
are Valle’s strength and whether in an appe- 
tizer of seafood crepes in pumpkin seed 
sauce, a filet mignon with a 
blueberry/raspberry demi-glace or the 
Kahlua and cream cheese flan with coffee 
caramel sauce, they contribute an unex- 
pected lushness to every dish. 


A salad of romaine, endives, pears, caramel- 
ized pecans and creamy Roquefort blue 
cheese with a zesty, tangy orange reduction 
dressing is fresh, colorful and delectable. The 
Tortilla Soup is presented cleanly and simply, 
but the preparation is much more complex, 
using six different types of sun-dried chili 
peppers to add depth of flavor. It is served in 
the traditional manner with steaming broth 
topped with créme, dainty cubes of avocado, 
grated cheese and tortilla strips. The sweet 
and savory Corn Tamale Tape with sautéed 
shrimp and a lobster tequila sauce is flaw- 
lessly prepared. The Baja Seafood Chowder 
with its tomato base, roasted corn and 
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dish: the Lobster Burrito... 


” tails. Fernando is “the 

man” behind the full bar 
and you won't find a fresher or more balanced 
margarita in Los Cabos. He uses only freshly 
squeezed lime juice to order - no mixers and 
not even pre-squeezed juice. The wine list is 
diverse with approximately 20 red and 15 
white wines to choose from, ranging in price 
from $29 to $74 per bottle. Roberto’s chef, 
sous chef and wait staff have been with him 
for years (many from the very beginning) and 
they are all devoted to him and to his high 
standards. 


Sitting on the patio under the palms and 
stars, sipping a margarita, you get the sense 
that this restaurant could exist nowhere but 
here.BP 


Located across from El Encanto Hotel in the 
Plaza Paulina courtyard. 

Open for lunch and dinner Monday -Saturday 
12-10 pm and Sunday 4-10 pm 

Parking across from Bancomer or just past 
Plaza Paulina on the right. 

Price: $8-$30 

Tel: 624-130-7569 

E-mail: voilaforfood@yahoo.com 
Information on Voila Catering and Voila 
Gourmet Express visit www.voila-events.com 
Visa & Master Card accepted 





The outdoor patio at Voila is a perfect setting 


The “Cyclone Room” at Voila houses 
the remnants of a1920’s bordello. 


Sauces rooted in French technique 
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for aromantic dinner. 
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are chef Valle’s specialty. 


Proprietor Profile: Ezio Colombo 


Café Santa Fé, Todos Santos 


By Robert Connelly 


n the Via Dardano in 

the much _ storied, 
ancient town of Cortona, 
Tuscany, sits a family-run 
trattoria named for the street 
on which it fronts. On a half 
wall shelf just inside the 
kitchen of this relatively 
humble spot, sits a substantial 
bow! of tiramisu made daily 
by the grandmothers of the 
current generation owners. 
Chances are, unless you've 
eaten the much-bastardized 
concept of tiramisu in Italy 
itself, you have never had real 
tiramisu. It is not that difficult 
to make the correct way, but 
almost no one does it like 
cooks in Italy do. 


A couple of times we've 
rented the same house at 
Villa Ugo in the Borgo of 
Teccognano, which is down 
the hill and up another near 
Cortona, with our lifelong 
collection of foody friends 
and family. There, we've all 
learned so much about the 
“art” of simplicity in real 
Italian food from just eating; 
and from Ada, the chef we’ve 
hired a few times to show us 
the ropes of good home cook- 
ing. Inevitably, it is just basic 
food made from perfect local 
ingredients, combined gently 
and simply, each and every 
one of which you can taste 
specifically. It’s the kind of 
food you'd like to hop a jet for 
every Thursday evening or so, 
just to avoid what often 
passes as great Italian, but 
almost always fails to elicit 
the same emotions and satis- 
faction. 


So imagine my skepticism 
when some of my most 
traveled and trusted local 
pals told me I must try the 
Café Santa Fe in Todos Santos 
for some amazing Italian 
food. Where else, after all, 
would I more likely find truly 
Italian cuisine than in little 
Todos Santos, BCS? 


I had the honor of speaking 
with Café Santa Fé’s propri- 
etor, Ezio Colombo, for a few 
minutes before lunching 
there recently. He is an 
elegant and measured fellow, 


with a very refined, matter of 
fact vision about what he 
wants his wonderful restau- 
rant to be. He credits Paula, 
his wife, with making sure his 
vision is achieved. ‘That 
includes having everything 
the place serves meeting 
their expectations, maintain- 
ing their high standards in 
every ingredient, and always 
improving on what already 
approaches perfection. Theirs 
is Italian food for Italians in 
Italy. After a fantastic linger- 
ing meal, order the café’s 
authentic, house-made 
tiramisu for dessert, and 
you'll know what I mean. 
Nonna (that’s grandma) in 
Cortona would be proud to 
call it her own. 


Ezio, how did you come to 
settle in Todos Santos? 


I came here on vacation many 
years ago in 1974 when there 
was almost nothing here. I 
was then a commercial 
illustrator and teacher of 
illustration art in Milan. There 
was some political trouble at 
that time, so I decided to leave 
Italy and come to the United 
States. In 1975 I bought a 
one-way ticket, and moved to 
Los Angeles. I had no plan. 
For several years there I was a 
painter, and I cooked com- 
mercially so that I could 
continue to paint. Then we 
came down here. 


What did you do to get 
started? 


Well, since there was really 
not much at all on the beach 
in Cabo San Lucas, I opened 
a place with a brick oven and 
made pizza. It was called 
“Pizza Pazza” on Playa el 
Médano, on a portion of 
where “The Office” is today. 
Only in 1990 did we open 
Café Santa Fé here. 


How did you start to cook? 


Out of necessity. In Milan, 
my apartment had no 
kitchen, so I always ate out. 
But you can’t always eat out, 
so I learned to cook eventu- 
ally, and to make things that I 


like. I asked family, friends 
and people who cook well 
how to do things. I learned 
that I really liked to cook 
because I also really like to 
eat well. 


Do you have a “food 
philosophy” you live by? 


Not really. Food is a personal 
passion. I insist that every- 
thing be fresh, and clean- 

tasting... only the best ingre- 
dients available... nothing 
out of season. I grow my own 
lettuce and herbs, and I 
select all of the produce. In 
cooking, we keep it simple... 
basic... I want you to taste 
what you are eating, because 
it is the best I can serve you. I 
get annoyed when someone 
cooks a beautiful piece of fish 
or something and adds all 
kinds of stuff to it so you can’t 
taste the fish. I was in Port- 
land recently dining in a very 
good place. They had fresh 
cod right out of the water, but 
it was cooked with about 
forty ingredients and with 
bacon all over it. Who could 
taste the beautiful fresh fish? 


Besides your love of Italian 
food, do you have another 
favorite cuisine? A favorite 
food? 

I love pasta. I will eat any- 


WWW _BAIAPULSE.COM 





place that makes only fresh, 
simple food without all kinds 
of crazy combinations of 
things. Generally, I _ like 
almost everything except 
Indian food because there 
are too many ingredients in 
that and you can’t taste 
what’s underneath. Maybe I 
haven’t had really good 
Indian food so I might not be 
correct in thinking this. 


Café Santa Fé has an enor- 
mous reputation and people 
have high expectations when 
they come here. How do 
you feel about that? 


(He laughs.) We work hard to 
make people happy when 
they come here to eat. I don’t 
think about our reputation 
much and I don’t read the 
reviews. I just know what I 
like. I know what I want to 
serve the people who come 
here and that is all we do. 
Paula, my wife, she puts the 
fire under me... she gets 
things done, and makes 
certain I get things done too! 


Does having been an artist 
influence your food at all? 


Perhaps yes, I think. I am 


never satisfied... never 
content. I always look for 
ways to improve. 


Photo courtesy of Uli Rose 


Yes, I see... the painting is 
never finished, right? 


Exactly. And everyone who 
works here knows that it is 
our job. The people who work 
here with us have been with 
us for a long time, and were 
trained here. We all work to 
make this place good. People 
thought we were crazy to 
open a destination restaurant 
so far from Los Cabos, but it 
was an instant success. We 
knew that people would 
drive 60 miles or 70 to get 
what they want, so we built 
this place and that is exactly 
what they do. It’s wonderful 
to hear people tell me that 
what we've served them was 
the best Italian food they've 
ever eaten. I love when 
people leave here happy. 
THAT is what I’m here for! BP 


Café Santa Fé is on Calle 
Centenario on the main 
square in downtown Todos 
Santos. Lunch and Dinner. 
Call for reservations: (612) 
145-0340. Open 12 noon to 
9 pm. Closed Tuesdays. 
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International Worker's Day 
On this day in history: Mozart's 
opera "The Marriage of Figaro" 
was performed for the first time 
in Vienna in 1786, at 102 stories, 
the Empire State Building in 
New York opened as the tallest 
building in the world in 1931, 
and Orson Welles' film, "Citizen 
Kane," premiered in New Yorkin 
1941. 


3rd annual Rotary Club “Tres 
Pez” Fishing Tournament: 
Fishermen meet at Palmas de 
Cortez. All boat sizes, “from 
dinghies to yachts” eligible. 
Fisherman who catches three 
different species comprising the 
greatest combined weight takes 
home the prize. First, second 
and third prizes awarded. Two 
dinners and two commemora- 
tive tee shirts included in entry 
fee. Net proceeds benefit Los 
Barriles Rotary Club. $125 per 
boat entry fee. 142-8008 or 
bajarhino@yahoo.com to enter. 
“The Beautiful Organ Trio”: 8 
pm, Havana Supper Club, on the 
hill overlooking Costa Azul. 
Pedro Cervera on drums and 
Roberto Blanco playing the 
organ. 
carlosandsheila@gmail.com. 
Indigo Art Gallery Cocktail 
Opening: 8-10 pm. Casa Natalia, 
downtown San Jose del Cabo. 
Abstract expressionist exhibi- 
tion “Energia y Luz” featuring 
works by Mexican painter and 
sculptor, Alfredo Sosa. Music by 
Oporto & Salado “Pura Vida’; 
Latin Jazz rhythm, soft classics. 
146-7100. casanatalia.com 
Salsa Saturday Ritmos Latinos: 
10 pm, Don Sanchez, near 
Tropicana in San Jose. Enter- 
tainment provided by Raiz 
Latina —a seven piece Cuban 
Orchestra. Mojitos, margaritas 
and martini specials. 8:30-9:30 
pm, professional salsa dance 
classes in house. $15 including a 
house cocktail. 

San Jose Organic Market: 
9am-3pm, Huerta Maria, San 
-Jose. Visit www.sanjomo.com 
for directions to the market, or 
call (624)108-4235. 

Classic Jazz: Noon-3pm, 
Cynthia Fresh Restaurant inside 
Villa Valentina Gallery on the 
highway in San Jose. 
Cynthia-fresh@facebook.com 
or (624) 155-5874. 

Jazz at Ruth’s Chris Steak House: 
7-10pm, Puerto Paraiso, Cabo 
San Lucas. Smooth jazz with 
saxophonist David Cantoni 
144-3232. 

Belly Dancing: 8-10pm, Aposto- 
lis Restaurant, San Jose. Enjoy 
exquisite Mediterranean food as 
you watch the magical dancers 
of Sirrocco Belly Dance perform. 


Reservations at (624) 172 6442. 
Cabo San Lucas Farmer’s Market: 
9 am-noon, Monica’s spa across 
from El Camino School at the 
back entrance to the Pedregal 
off the road to Sunset Beach. 
Liga MAC Used Bookstore, 
Donation and Volunteer Center: 
9am-1 pm Just up the street 
from El Matador Restaurant and 
“Divertidos’ this ongoing fund 
raising book store ‘helps 
LigaMAC, a local charitable 
organization, help local families 
in need. Books range in price 
from $1 to $5. Purchase or 
donate. Some clothing and 
small household appliances as 
well. www.ligamac.com 

Hot Steel: 8-11pm, Baja Brewing 
Company on the rooftop of 
Hotel Cabo Villas, overlooking 
Medano Beach. Live reggae and 
soul music. (624)143-9166 ext. 
2026. 

“Tienes Fuego”: 8-11 pm. Baja 
Brewing Company in the Art 
District in San Jose del Cabo. 
Rock cover band, Spanish and 
English songs. 
www.bajabrewingcompany.com 
“La Flaka” Live rock music at 
Desperados: 10:30pm-3am. 
Located on the corner of Nifios 
Héroes and Morelos, downtown 
Cabo San Lucas. 143-4331. 

Los Principes: 6:30-9:30 pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Morelos 
and Leona Vicario, downtown 
Cabo San Lucas. Live music 
from a Mexican Trio. 
www.mariacorona.com.mx 
(624)143-0123 

Recycling Workshop: 1-3pm 
Plaza San Lucas (WalMart) 
locale 25. A workshop for 
children nine years and up to 
learn the importance of 
recycling through creating arts 
and crafts using recycled mate- 
rials. Crafts made in the work- 
shop are exhibited. Adults are 
welcome to read recycling infor- 
mation on permanent display in 
the locale, and to get informa- 
tion about forming new 
recycling workshop groups. 
Locale is also a drop off for 
recyclable cellular phones, but 
not for other materials. 

The Orozco Brothers: 8-10 pm 
Havana Supper Club, on the 
highway above Costa Azul in 
San Jose del Cabo. Fabulous 
salsa groove. Get up and dance. 
Musicians and singers welcome 
to sit in. 
carlosandsheila@gmail.com 


Saint Atanasio Day 

On this day in history: The maga- 
zine "Good Housekeeping" was 
first published in 1885, Ella 
Fitzgerald recorded ‘“A-Tisket, 


A-Tasket" in 1938 and the filming 
of "Jaws" began in Martha's 
Vineyard, Massachusetts in 1974. 


San Jose Flea Market: Every 
Sunday from 9 am-2 pm. Located 
in Huerta Maria, the site of San 
Jose’s Organic Market. This is an 
‘everything’ market, new stuff 
and used stuff. Buy and sell used 
clothing, furnishings, household 
accessories, new art and old art, 
jewelry, handcrafts, fresh organic 
produce. Home cooked food 
stands serving delicious meals, 
bounce house play station for 
children. 
Sanjosedelcabofleamarketsolylu 
na@facebook.com 

Los Mirlos: 6:30-9:30 pm, Maria 
Corona, 16th of September St. 
between Morelos and Leona 
Vicario, Cabo San Lucas. Live 
music from a Mexican Trio. 
www.mariacorona.com.mx 
(624)143-0123. 


Day of the Cross 

On this day in history: The city of 
Washington, D.C., was incorpo- 
rated in 1802, the first airplane 
landed at the geographic North 
Pole in 1952 and Jimi Hendrix 
was arrested when Canadian 
customs officials found heroin in 
his possession in 1969. 


Los Principes: 6:30-9:30pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Morelos 
and Leona Vicario, downtown 
Cabo San Lucas. Live music from 
a Mexican Trio. 
www.mariacorona.com.mx 
(624)143-0123. 

Classic Jazz: 6-9 pm, Cynthia 
Fresh Restaurant inside Villa 
Valentina Gallery on the highway 
in San Jose. 
Cynthia-fresh@facebook.com or 
(624)155-5874. 

Spanish Guitarist Roberto Fiallo 
at Desperados: 7-10 pm. Located 
on the corner of Nifios Héroes 
and Morelos, downtown Cabo 
San Lucas.143-4331. 

Son del Sur: Mama Mia’s Restau- 
rant inside Coral Baja, San Jose. 
Pianist Nahuel Bailo and vocalist 
Norma Sanchez play jazz ballads, 
boleros, samba, bossa nova, 
cha-cha-cha, Peruvian Waltz and 
more. Discount for locals. Call 
142-3939 for reservations. 

The Orozco Brothers: 8-10pm 
Havana Supper Club, on the 
highway above Costa Azul in San 
Jose. Fabulous salsa groove. Get 
up and dance. Musicians and 
singers welcome to sit in. 
carlosandsheila@gmail.com 
Live music Monday at Local 8 
with “Fusion”: Located in Plaza 
Mission on Blvd. Mijares in San 
Jose del Cabo near HSBC. 
142-6655. 


Saint Felipe and Santiago Day 
On this day in history: Mahatma 
Gandhi was arrested by the 
British in 1930, The first annual 
Grammy Awards were held in 
1959 and Playtex used live 
models in bra ads for the first 
time in 1987. 


Liga MAC Used Bookstore, 
Donation and Volunteer Center: 
9am-1pm Just up the street from 
El Matador Restaurant and 
“Divertidos, this ongoing fund 
raising book store helps 


LigaMAC, a local charitable 
organization, help local families 
in need. Books range in price 
from $1 to $5. Purchase or 
donate. Some clothing and small 
household appliances as well. 
www.ligamac.com. 

Cabolah Classes: 8-9 pm Cabo 
Jewish Center. Hidalgo St. and 
Nifios Heroes, Cabo San Lucas. 
Dive into your inner essence. 
www.jewishcabo.com 143-1951. $5. 
Spanish Guitarist Robert Fiallo 
at Desperados: 7-10 pm. Located 
on the corner of Nifios Héroes 
and Morelos, downtown Cabo 
San Lucas.143-4331. 

Los Mirlos: 6:30-9:30pm, Maria 
Corona, 16th of September St. 
between Morelos and Leona 
Vicario, downtown Cabo San Lucas. 
Live music from a Mexican Trio. 
www.mariacorona.com.mx 
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(624) 143-0123. 

Tapas Tuesday at Local 8: 
6-10:30 pm. Plaza Mission, Local 
8 on Blvd. Mijares, near HSBC. 
Live music from “Oporto y 
Salado” Tapas and a glass of wine 
$5. 142-6655 

Artist group at La Costa Restau- 
rant: 9:30 am-1:30 pm. Corner of 
Navarro and Topete Streets in La 
Paz. This artist group meets 
weekly to paint and network. All 
techniques and mediums, Span- 
ish and English-speakers, begin- 
ner to advanced. For more 
information, call Frank at 
(612)121-1833 or Pat at 
(612)121-5478. 

The Orozco Brothers: 8pm-10 
pm, Havana Supper Club, on the 
highway above Costa Azul in San 
Jose. Fabulous salsa groove. Get 
up and dance. Musicians and 
singers welcome to sit in. 
carlosandsheila@gmail.com 


Cinco de Mayo. Battle of Puebla 
anniversary 

On this day in history: Jim Bailey 
became the first runner to break 
the four-minute mile in 1956, 
Stevie Wonder met President 
Nixon at the White House in 1969 
and it was announced that the 
Rock & Roll hall of fame would be 
built in Cleveland, Ohio in 1986. 





Jazz and tapas with Samantha 
Rae and Tido Rodriguez: Live 
jazz and free tapas from 9:30- 

midnight. Don Sanchez near 
Tropicana in downtown San Jose, 
142 2444, 

Pedregal Organic Market in 
Cabo San Lucas: 8 am-12 noon. 
Fresh organic produce, baked 
goods, fish, wheatgrass and more. 
Linda.williams.111@gmail.com 
for more information. 

Coffee and Spanish: 4:30- 

6:30pm Te Latte Café, Calle 
Finisterra across from the Mayan 
Palace Golf Course, San Jose. 
Learn Spanish in a relaxed and 
casual environment every 
Wednesday afternoon. Vocabu- 
lary, expressions and _ usage, 
practical tasks and discussion are 
included. $15. cabospanish.com 
(624)100-7131. 

Jazzalude 69: 7:30-10:30 pm, 
Casa Natalia, downtown San Jose. 
Guest artist Paul Clade on electric 
guitar. § Mullti-talented, multi- 

instrumental musician Howard 
Clifton and Casa Natalia owner 
Loic Tenoux gather local musicians 
to fuse jazz, funk, reggae and Latin 
sounds in live, original perfor- 
mances, Artists can register at the 
front desk to receive a special 50 
percent discount on drinks. 
(624)146-7100. 

Los Principes: 6:30-9:30pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Morelos 


and Leona Vicario, downtown 
Cabo San Lucas. Live music from 
a Mexican Trio. 
www.mariacorona.com.mx 
(624)143-0123. 

Grupo Voces at Tropicana: 
7-9:30 pm. Blvd. Mijares in San 
Jose del Cabo. Wednesday 
through Monday. 

Mexican Fiesta: 7-10pm, Baja 
Cantina Beach Club, Medano 
Beach, Cabo San Lucas. Maria- 
chi, folkloric dance and fireworks. 
(624)143-9773 

Sabor de Amor: 7pm-12 Located 
in the Raices y Brazos Integral 
Center for evolution in Chamizal, 
San Jose del Cabo. Left off Pesca- 
dor at Julia Naverrete y Guerrero, 
just past Hangman Tacos. Film 
night, documentary or art film at 
7 pm, feature film. At 9 pm. Call 
for schedule. 
www.taicesybrazos.com 142-3794. 
The Orozco Brothers: 8-10 pm 
Havana Supper Club, on the 
highway above Costa Azul in San 
Jose. Fabulous salsa groove. Get 
up and dance. Musicians and 
singers welcome to sit in. 
carlosandsheila@gmail 

East Cape Pizza Night at Cross- 
roads Country Club Beach 
Restaurant: 5 until close. 100 pesos 
personal pizzas. 
crossroadscountryclub@yahoo.com 


3.6 
THU. 


Saint Evodio Day 

On this day in history: Lakota 
Chief Crazy Horse surrendered to 
US. troops in 1877, Babe Ruth hit 
his first major league home run for 
the Boston Red Sox in 1915 and 
Paul Simon began his first tour 
without Art Garfunkel in 1973. 





Salsa: Come out and dance. Don 
Sanchez drink promotions 
include $2 bottled beer and bottle 
service with special pricing on 
Tequila, Scotch Whiskey, Vodka, 
and Rum. Don Sanchez, on Blvd. 
Mijares near Tropicana in San 
Jose. 142-2444. 

Art Walk: 6-9 pm, San Jose's 
Historic Art District. Enjoy 
artwork in a variety of media in 
the dozen or so galleries who 
open their doors every Thursday 
evening serving up wine and 
appetizers to visitors. View art, 
meet the artists, dine in the 
fabulous neighborhood restau- 
rants set in turn of the century 
buildings and stroll through the 
picturesque historic center of San 
Jose. Enjoy performance art and 
music in the streets which are 
closed for the event. (Art Walk 
runs November through June). 
Recycling: 8 am-2 pm. Yo reciclo 
invitesyou to drop your 
recyclable plastic, paper, maga- 
zines, newspaper, cardboard, 
computer, cell phones, alkaline 
batteries, printer cartridges, toner 
cartridges and domestic 





Los Barriles, A town like 


DELP CELSEC 





See it at BajaLandandHomes.com 


electronics at any of a number of 
convenient locations. Contact 
info@yoreciclo.org.mx or visit 
yoreciclo.org.mx for a complete 
list of locations. 

Sexto Sentido: 6:30-9:30 pm. 
Located inside Coral Baja in San 
Jose del Cabo. The quartet's Latin 
rhythms will have you on your 
feet. Discount for locals. Call for 
reservations, 142-3939. 
Kilometro: 8-11 pm. Baja Brew- 
ing Company in the Art District in 
San Jose del Cabo. 
www.bajabrewingcompany.com 
Classic Rock by Deja-Vu: 
8-l1lpm, Baja Brewing Company 
on the rooftop of Hotel Cabo 
Villas overlooking Medano 
Beach. (624) 143-9166 ext. 2026. 
Spanish Guitarist Robert Fiallo: 
7-10. pm, Desperados on the 
corner of Nifios Héroes and 
Morelos, downtown Cabo San 
Lucas. 143-4331. 

Los Mirlos: 6:30-9:30 pm, Maria 
Corona, 16th of September St. 
between Morelos and Leona 
Vicario in downtown Cabo San 
Lucas. 

Live music from a Mexican Trio. 
www.mariacorona.com.mx 
(624)143-0123. 

The Sea of Cortés Writers’ Group 
meeting: 10am-noon, La Paz. 
Writers meet to share their 
poetry, prose or nonfiction pieces 
and get feedback from other 
writers. New members are 
welcome. For more information, 
or to find out where the group is 
meeting this week, call George at 
(612)123-4669, or 
george_potvin@yahoo.com. 
Sabor de Amor: 8:30 pm-12 
Located in the Raices y Brazos 
Integral Center for evolution in 
Chamizal, San Jose del Cabo. Left 
off Pescador at Julia Naverrete y 
Guerrero, just past Hangman 
Tacos. Open mike night Thursdays. 
www.taicesybrazos.com 
142-3794. 

Alex De Pue and Miguel de 
Hoyos: 8-10 pm Havana Supper 
Club, on the highway above 
Costa Azul in San Jose. Innova- 
tive, gifted violin and guitar duo. 
Classic rock. covers, jazz 
standards and classical music. 
carlosandsheila@gmail.com 


v.] 
FRI. 


Saint Flavio Day 

On this day in history: 
Beethoven's Ninth Symphony 
was performed for the first time 
in 1824, Columbia University 
approved plans for awarding the 
Pulitzer Prize in 1912 and 





Winston Churchill became 
Prime ‘Minister of Great 
Britain in 1940. 


Ladies Rock: 10 pm, Don 
Sanchez,on Blvd. Mijares 
near Tropicana in San Jose. 
Ladies enter for free and 
receive open bar from 10pm 
to midnight. Men pay an $8 
cover or $4 with their VIP 
card. Don Sanchez holds 
three nightly raffles with 
great prizes. Live entertain- 
ment provided by Vintage, a 
rock band playing covers 
from the 70s and 80s. 
142-2444. 

Classic Jazz: 7-9 pm, Cynthia 
Fresh Restaurant inside Villa 
Valentina Gallery on the 
highway in San Jose. 
Cynthia-fresh@facebook.com 
or (624)155-5874. 

Jazz at Ruth’s Chris Steak 
House: 7-10pm, Puerto 
Paraiso, Cabo San Lucas. 
smooth jazz from saxophon- 
ist David Cantoni. 144-3232. 
Friday night film night: 8 
pm. Casa Dahlia in San Jose's 
historic art district. Dinner 
and a movie. Reservations 
required and limited to 15 
people. Tonight's feature 
“The Spiral Staircase’, a 1945 
mystery/horror film featur- 
ing Dorothy McGuire. 
(624)132-2647 for reserva- 
tions. 

Belly Dancing: 8-10pm, 
Apostolis Restaurant, San 
Jose. Enjoy exquisite Medi- 
terranean food as you watch 
the magical dancers of 
Sirrocco Belly Dance 
perform. Reservations at 
(624) 172 6442. 

Mexican wine _ tasting: 
Spend an enjoyable evening 
with Carlos Fernandez, a 
wine expert from La Casa del 
Vino de B.C. and learn more 
about Baja wines. 6:30 to 
8:30, Casa Natalia, $25. (624) 
146-7100. 

Organic Market: 9am-1pm, 
Shoppes at Palmilla, San 
Jose. Fresh organic produce 
from local farms, fish and 
seafood from local fisher- 
men. Arts, crafts, clothing, 
home accents, books, furni- 
ture and treats for the palate. 
(624)144-6999. 

Hot Steel: 8-11 pm. Baja 
Brewing Company in the Art 
District in San Jose del Cabo. 
Live reggae and _ soul 
music.www.bajabrewingcom 
pany.com 

Sexto Sentido: 8-11 pm, Baja 
Brewing Company on the 
rooftop of Hotel Cabo Villas, 
overlooking Medano Beach. 
Latin quartet featuring 
Howard Clifton, Norma 
Sanchez, Diego Ramirez and 
Luciano Callado. (624)143- 
9166 ext. 2026. 

Cuerdas Clasicas: 6-8:30pm, 
Cynthia Fresh Restaurant 
inside Villa Valentina Gallery 
on the highway in San Jose 





del Cabo. Classical music. 
Cynthia-fresh@facebook.com 
or (624) 155-5874. 

Los Principes: 6:30-9:30pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Morelos 
and Leona Vicario, downtown 
Cabo San Lucas. Live music 
from a Mexican Trio 
www.imariacorona.com.mx 
(624)143-0123. 

Francisco Alatorre and the 
Rumba Flamenco Project: 9-11 
pm. Tropicana Bar & Grill, Blvd. 
Mijares in San Jose del Cabo. 
142-4146. 

Sabor de Amor: 8 pm-12 
Located in the Raices y Brazos 
Integral Center for evolution in 
Chamizal, San Jose del Cabo. 
Left off Pescador at Julia Naver- 
rete y Guerrero, just past Hang- 
man Tacos, Live music Fridays. 
Call for schedule. 
www.raicesybrazos.com 
142-3794. 

Skeleton Key: 8-10 pm Havana 
Supper Club, on the highway 
above Costa Azul in San Jose. 
Rock ‘n Roll music. All your 
favorite hits. 
carlosandsheila@gmail.com 


0.8 
SAT. 


Saint Bonifacio Day: 

On this day in history: The U.S. 
Post Office was established in 
1794, the cover of "Mad Maga- 
zine" featured Alfred E. Neuman 
for the first time in 1956 and The 
Beatles released their album "Let 
it Be” in 1970. 





“Edith Piaf au Cabaret” La vida 
no es tan rosa: 8:30 pm, Tropi- 
cana Inn, Blvd. Mijares in down- 
town San Jose del Cabo. Musical 
dinner theatre presentation 
about the life of French singer 


' Edith Piaf. Presented by Grupo 


Tropicana and the Los Cabos 
County Department of Culture. 
Dinner and a glass of wine 
included with performance. 


Crossroads 
eteltilday 
ed TT] 8) 


ust Cane’s vv-und-comina Music Venue 


Live music is performed on the beach with the 
ocean and sensational sunsets as the backdrop. 
apap raion fag eg opel 
Pura Vida performance on April which 
drew dose to 200 on the windiest day on 
record. The was moved to the 
inside venue and the room with people 
dancing in the aisles. Crossroads is a great loca- 
business meetings and concerts, 


iE 


Escopata Rd 
& W G00 mirs. 





Tickets $38 For reservations call 
142-4146 or 142-1580. 
www.tropicanainn.com.mx 
Salsa Saturday Ritmos Latinos: 
10 pm, Don Sanchez, near Tropi- 
cana in San Jose. Entertainment 
provided by Raiz Latina - a seven 
piece Cuban Orchestra. Mojitos, 
margaritas and martini specials. 
8:30-9:30pm, professional salsa 
dance classes in house. $15 
including a house cocktail. 

San Jose Organic Market: 9am- 
3pm, Huerta Maria, San Jose. Visit 
www.sanjomo.com for directions 
to the market, or call (624)108- 
4235. (See April 3 description) 
Jazz at Ruth’s Chris Steak House: 
7-10pm, Puerto Paraiso, Cabo 
San Lucas. Smooth jazz from 
saxophonist David Cantoni. 
144-3232. 

Belly Dancing: 8-10pm, Aposto- 
lis Restaurant, San Jose. Enjoy 
exquisite Mediterranean food as 
you watch the magical dancers of 
Sirrocco Belly Dance perform. 
Reservations at (624) 172 6442. 
Cabo San Lucas Farmer’s Market: 
9 am-12 pm, Monica's spa across 
from El Camino School at the 
back entrance to the Pedregal off 
the road to Sunset Beach. 

Liga MAC Used Bookstore, 
Donation and Volunteer Center: 
9 am-1 pm Just up the street from 


El Matador Restaurant and 
“Divertidos; this ongoing fund 
raising book store helps 
LigaMAC, a local charitable 


organization, help local families 
in need. Books range in price 
from $1 to $5. Purchase or 
donate. Some clothing and small 
household appliances as well. 
www.ligamac.com 

Classic Jazz: Noon-3pm, Cynthia 
Fresh Restaurant inside Villa 
Valentina Gallery on the highway 
in San Jose. 
Cynthia-fresh@facebook.com or 
(624)155-5874. 

Hot Steel: 8-11pm, Baja Brewing 
Company on the rooftop of Hotel 
Cabo Villas, overlooking Medano 
Beach. Live reggae and soul 
music. (624)143-9166 ext. 2026. 
“Tienes Fuego”: 8-11 pm. Baja 
Brewing Company in the Art 
District in San Jose del Cabo. 
Rock cover band, Spanish and 
English songs. 
www.bajabrewingcompany.com 
“La Flaka” Live rock music at 
Desperados: 10:30pm-3am. 
Located on the corner of Nifos 
Héroes and Morelos, downtown 
Cabo San Lucas. 143-4331. 

Los Principes: 6:30-9:30 pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Morelos 
and Leona Vicario, downtown 
Cabo San Lucas. Live music from 
a Mexican Trio. 
www.mariacorona.com.mx 
(624)143-0123 

Francisco Alatorre and the 
Rumba Flamenco Project: 9-11 
pm. Tropicana Bar & Grill Blvd. 
Mijares in San Jose del Cabo. 
Recycling Workshop: 1-3 pm 
Plaza San Lucas (Walmart) locale 
25. (see April 10 description) 


The Orozco Brothers: 8-10 pm 
Havana Supper Club, on the 
highway above Costa Azul in San 
Jose. Fabulous salsa groove. Get 
up and dance. Musicians and 
singers welcome to sit in. 
carlosandsheila@gmail.com 
East Cape Open Mic Night at 
Crossroads Country Club Beach 
Restaurant: from 5 until close. 
Join us for dinner, come and 
dance, new musicians welcome. 
crossroadscountryclub@yahoo.com 


Saint Nicolas Day 

Mother's Day in the United 
States 

On this day in history: The U.S. 
food and drug administration 
(FDA) approved the birth 
control pill in 1960 and formal 
impeachment hearings against 
U.S. President Richard Nixon, 
for his role in the Watergate 
scandal opened in 1974. 


llth Annual IGFA Offshore 
World Fishing Championship: 
May 9-14 Cabo San Lucas. 
International fishing’s most 
prestigious invitational billfish 
tournament. Teams from all over 
the world qualify by winning one 
of 120 qualifying events in 2009 
will compete in this catch-and- 
release tournament. For more 
information contact Dan Jacobs, 
Tournament Director at 
Dan.Jacobs@Bonniercorp.com. 

Los_ Barriles Rotary Club 
Mother's Day Celebration: 5 
pm, Palmas de Cortez, Los 
Barriles. In honor of mothers 
everywhere. Events begin with a 
champagne reception and 
presentation of Rotary Club 
scholarship recipients. Silent 
auction and dinner to follow. 


Proceeds benefit the Los 
Barriles Rotary Club. $30. 
142-8008 or bajarhino@yahoo.com 


for reservations and further 
information. 

Paella Sundays: starting at 
noon, Villa Valentina across 
from Mafianitas in San Jose. 
Offering a wide selection of 
signature cocktails with an open 
terrace for your enjoyment. Take 
out or eat in. Call 183-0973 for 
more information. 

San Jose Flea Market: Every 
Sunday from 9am-2pm at 
Huerta Maria, the site of San 
Jose’s Organic Market. This is an 
‘everything’ market, new stuff 
and used stuff. Buy and sell used 
clothing, furnishings, house- 
hold accessories, new art and 
old art, jewelry, handcrafts, 
fresh organic produce. Home 
cooked food stands serving 
delicious meals, bounce house 
play station for children. Come 
spend a Sunday with the family 
in a beautiful garden setting. 


Los Barrile 
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“One man gathers what another 
man spills” 
Sanjosedelcabofleamarketsolyl 
una@facebook.com 


Saint Antonio Day 

Mother's Day in Mexico 

On this day in history: Victoria 
Woodhull became the first 
woman nominated for the 
United States presidency in 1872, 
Sid Vicious of the Sex Pistols was 
born in 1957 and happy birthday 
Paul Hewson (Bono). 

Los Principes: 6:30-9:30pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Mo 
www.mariacorona.com.mx 
(624)143-0123. 

Spanish Guitarist Robert Fiallo 
at Desperados: 7-10 pm. Located 
on the corner of Nifos Héroes 
and Morelos, downtown Cabo 
San Lucas.143-4331. 

Classic Jazz: 6-9 pm, Cynthia 
Fresh Restaurant inside Villa 
Valentina Gallery on the highway 
in San Jose. 
Cynthia-fresh@facebook.com or 
(624)155-5874. 

Son del Sur: Mama Mia’s Restau- 
rant inside Coral Baja, San Jose. 
Pianist Nahuel Bailo and vocalist 
Norma Sanchez play jazz ballads, 
boleros, samba, bossa nova, 
cha-cha-cha, Peruvian Waltz and 
more. Discount for locals. Call 
142-3939 for reservations. 

The Orozco Brothers: 8-10 pm 
Havana Supper Club, on the 
highway above Costa Azul in San 
Jose. Fabulous salsa groove. Get 
up and dance. Musicians and 
singers welcome to sit in. 
carlosandsheila@gmail.com. 
Live music Monday at Local 8 
with “Fusion”: Located in Plaza 
Mission on Blvd. Mijares in San 
Jose del Cabo near HSBC. 
142-6655. 


Saint Maximo Day: 

On this day in history: Glacier 
National Park in was established 
in Montana in 1910, the Academy 
of Motion Picture Arts and 
Sciences was founded in 1927 
and the first euro was coined in a 
French mint in 1998. 


Liga MAC Used Bookstore, 
Donation and Volunteer Center: 


9 am-1 pm Just up the street from 
El Matador: Restaurant and 


“Divertidos; this ongoing fund 
raising book store helps 
LigaMAC, a local charitable 


organization, help local families 
in need. Books range in price 
from $1 to $5. Purchase or 
donate. Some clothing and small 
household appliances as well. 
www.ligamac.com 

Cabolah Classes: 8-9 pm Cabo 
Jewish Center. Hidalgo St. and 
Nifios Heroes, Cabo San Lucas. 
Dive into your inner essence. 
www.jewishcabo.com 143-1951. 
$5. 

Spanish Guitarist Robert Fiallo 
at Desperados: 7-10 pm. Located 
on the corner of Ninos Héroes 
and Morelos, downtown Cabo 
San Lucas.143-4331. 

Los Mirlos: 6:30-9:30pm, Maria 
Corona, 16th of September St. 
between Morelos and Leona 
Vicario, downtown Cabo San 
Lucas. Live music from a Mexi- 
can Trio. 
www.mariacorona.com.mx 
(624)143-0123. 

Tapas Tuesday at Local 8: 
6-10:30pm. Plaza Mission, Local 
8 on Blvd. Mijares, near HSBC. 
Live music from “Oporto y Saldo” 
Tapas and a glass of wine $5. 
142-6655. 

The Orozco Brothers: 8 pm - 10 
pm Havana Supper Club, on the 
highway above Costa Azul in San 
Jose del Cabo. Fabulous salsa 
groove. Get up and dance. Musi- 





cians and singers welcome to sit in. 
carlosandsheila@gmail.com 


Saint Aquileo Day 

On this day in history: The 
odometer was invented in 1847, 
Manitoba became a Canadian 
province in 1870 and South 


African prisoner, Nelson 
Mandela, saw his wife for the first 
time in 22 years in 1984. 


Jazz and tapas with Samantha 
Rae and Tido Rodriguez: Live 
jazz and free tapas from 9:30- 
midnight. Don Sanchez near 
Tropicana in downtown San Jose, 
142 2444. 

Coffee and Spanish: 4:30-6:30 
pm Te Latte Café, Calle Finisterra 
across from the Mayan Palace 
Golf Course, San Jose. Learn 
Spanish in a relaxed and casual 
environment every Wednesday 
afternoon. Participants review a 
specific, independent module in 
each session. Vocabulary, expres-: 
sions and usage, practical tasks 
and discussion are included. $15. 
www.cabospanish.com 
(624)100-7131. 

Jazzalude 69: 7:30-10:30 pm, 
Casa Natalia, downtown San Jose. 
Multi-talented, multi-instru- 


mental musician Howard Clifton 
and Casa Natalia owner Loic 
Tenoux gather local musicians to 
fuse jazz, funk, reggae and Latin 
sounds in live, original perfor- 
mances. Artists can register at the 
front desk to receive a special 50 
per cent. discount on drinks. 
(624)146-7100. 

Los Principes: 6:30-9:30 pm, 
Maria Corona, one block from 
Puerto Paraiso Mall on 16th of 
September St. between Morelos 
and Leona Vicario, downtown 
Cabo San Lucas. Live music from 
a Mexican Trio. 
Wwww.mariacorona.com.mx 
(624)143-0123. 

Mexican Fiesta: 7-10pm, Baja 
Cantina Beach Club, Medano 
Beach, Cabo San Lucas. Maria- 
chi, folkloric dance and fireworks. 
(624)143-9773. 

Sabor de Amor: 7 pm-12 Located 
in the Raices y Brazos Integral 
Center for evolution in Chamizal, 
San Jose del Cabo. Left off Pesca- 
dor at Julia Naverrete y Guerrero, 
just past Hangman Tacos. Film 
night Wed. 7 pm Documentary or 
Art Film. 9 pm Feature Film. Call 
for schedule. 
www.raicesybrazos.com 
142-3794. 

The Orozco Brothers: 8-10pm, 
Havana Supper Club, on the 
highway above Costa Azul in San 
Jose. Fabulous salsa groove. Get 
up and dance. Musicians and 
singers welcome to sit in. 
carlosandsheila@gmail.com 
East Cape Pizza Night at Cross- 
roads Country Club Beach 
Restaurant: 5 until close. 100 pesos 
personal pizzas. 
crossroadscountryclub@yahoo.com 


Saint Imelda Day 

On this day in history: James- 
town, Virginia became a colony 
of England in 1607, Louis 
Armstrong recorded “When The 
Saints Go Marching In” in 1938 
and happy birthday Stevie 
Wonder. 


Art Walk: 6-9 pm, San Jose's 
Historic Art District. (See May 6 
description). 

Salsa: Come out and dance. Don 
Sanchez drink promotions in- 
clude $2 bottled beer and bottle 
service with special pricing on 
Tequila, Scotch Whiskey, Vodka, 
and Rum. Don Sanchez, on Blvd. 
Mijares near Tropicana in San 
Jose. 142-2444, 

Sexto Sentido: 6:30-9:30 pm. 
Located inside Coral Baja in San 
Jose del Cabo. The quartet’s Latin 
rhythms will have you on your 
feet. Discount for locals. Call for 
reservations, 142-3939. 

Classic Rock by Deja-Vu: 8-11 
pm, Baja Brewing Company on 
the rooftop of Hotel Cabo Villas 


overlooking Medano Beach. 
(624) 143-9166 ext. 2026. 
Spanish Guitarist Robert Fiallo: 
7-10 pm, Desperados on the 
corner of Nifios Héroes and 
Morelos, downtown Cabo San 
Lucas. 143-4331. 

Kilometro: 8-11 pm. Baja Brew- 
ing Company in the Art District in 
San Jose del Cabo. 
www.bajabrewingcompany.com 
Los Mirlos: 6:30-9:30 pm, Maria 
Corona, 16th of September St. 
between Morelos and Leona 
Vicario in downtown Cabo San 
Lucas. 
Www.mariacorona.com.mx 
(624)143-0123. 

The Sea of Cortés Writers’ Group 
meeting: 10am-noon, La Paz. 
Call George at (612)123-4669, or 
george_potvin@yahoo.com. (See 
April 15 description). 

Sabor de Amor: 8:30-midnight 
Located in the Raices y Brazos 
Integral Center for evolution in 
Chamizal, San Jose. Left off 
Pescador at Julia Naverrete y 
Guerrero, just past Hangman 
Tacos. Open mike night Thurs- 
days. 

www.taicesybrazos.com 142-3794. 
Alex De Pue and Miguel de 
Hoyos: 8-10pm, Havana Supper 
Club, on the highway above 
Costa Azul in San Jose. Innova- 
tive, gifted violin and guitar duo. 
Classic rock covers, jazz 
standards and classical music. 
carlosandsheila@gmail.com 


Saint Matias Day 

On this day in history: English 
painter Thomas Gainsborough 
was born in 1727, the name 
Vaseline was registered in 1878 
and Buddy Holly got a prescrip- 
tion for contact lenses in 1956. He 
continued to wear his glasses 
anyway. 


Mexican wine tasting: Spend an 
enjoyable evening with Carlos 
Fernandez, a wine expert from La 
Casa del Vino de B.C. and learn 
more about Baja wines. 6:30 to 8:30 
pm, Casa Natalia, $25. (624) 
146-7100. 

Classic Jazz: 7-9 pm, Cynthia Fresh 





Restaurant inside Villa Valentina 
Gallery on the highway in San Jose. 
Cynthia-fres! ‘ebook.com or 





(624)155-5874. 
Cabo Classic Skimboard Compe- 
tition: May 14 - 16. Lover's Beach, 
Cabo San Lucas. Lands End 
Skimboards at facebook for details. 
Jazz at Ruth’s Chris Steak House: 
7-10pm, Puerto Paraiso, Cabo San 
Lucas. David Cantoni and friends, 
featuring the best local musicians 
revisiting classics. You can 
see/hear Paul Clade, Nahuel Bailo, 
SeBass DiMarco, Todd Clouser, 
Luciano Callado, Howie Clifton, 


\ 


Pedro Cervera, 
144-3232. 

Belly Dancing: 8-10pm, Apostolis 
Restaurant, San Jose. Enjoy exqui- 
site Mediterranean food as you 
watch the magical dancers of 
Sirrocco Belly Dance perform. 
Reservations at (624) 172 6442. 
Ladies Rock: 10 pm, Don Sanchez, 
near Tropicana in San Jose. Ladies 
enter for free and receive open bar 
from 10pm to midnight. Men pay 
an $8 cover or $4 with their VIP 
card. Don Sanchez holds three 
nightly raffles with great prizes. 
Live entertainment provided by 
Vintage, a rock band playing cover 
songs from the 70s and 80s. 
142-2444, 

Organic Market: 9am-lpm, 
Shoppes at Palmilla, San Jose. Fresh 
organic produce from local farms, 
fish and seafood from local fisher- 
men. Arts, crafts, clothing, home 
accents, books, furniture and treats 
for the palate. (624)144-6999. 

Sexto Sentido:8-11pm, Baja Brew- 
ing Company on the rooftop of 
Hotel Cabo Villas, overlooking 


among others. 
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Medano Beach. Latin quartet 
featuring Howard Clifton, Norma 
Sanchez, Diego Ramirez and 
Luciano Callado. (624)143-9166 
ext. 2026. 

Cuerdas Clasicas: 6-8:30pm, 
Cynthia Fresh Restaurant inside 
Villa Valentina Gallery on the 
highway in San Jose del Cabo. 
Classical music. 
Cynthia-fresh@facebook.com or 
(624) 155-5874. 

Hot Steel: 8-11 pm. Baja Brewing 
Company in the Art District in San 
Jose del Cabo. Live reggae and soul 
music. 
www.bajabrewingcompany.com 
Los Principes: 6:30-9:30pm, Maria 
Corona, one block from Puerto 
Paraiso Mall on 16th of Septem- 
ber St. between Morelos and 
Leona Vicario, downtown Cabo 
San Lucas. Live music from a 
Mexican Trio. 
Wwww.mariacorona.com.mx 
(624)143-0123 

Sabor de Amor: 8 pm-12 Located 
in the Raices y Brazos Integral 
Center for evolution in Chamizal, 





BEST-SELLING MODELS TO CHOOSE FROM 


Test Our Reclining Massage Chairs 
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Mon.-Fri. 19am - 6pm 


Sat. 10am - 4pm 
Closed Sunday 





@ SAN JOSE DEL CABO: Plaza el Faro, 2nd Floor, in Front Of Palmilla 
On Main Highway — Espiritu Exit Across From Toyota 


624.144.6411 Or 624.144.6412 www.treasuresfurniture.net/cabo/ 


SAN DIEGO: 7480 Miramar Rd., San Diego, CA 92126 858.586.1900 
IRVINE: 81 Technology Drive, Irvine, CA92618 949.727.1212 





San Jose del Cabo. Left off Pesca- 
dor at Julia Naverrete y Guerrero, 
just past Hangman Tacos. Live 
music Fridays. Call for schedule. 
www.raicesybrazos.com 142-3794. 
Skeleton Key: 8 pm-10 pm Havana 
Supper Club, on the highway 
above Costa Azul in San Jose del 
Cabo. Rock ‘n Roll music. All your 
favorite hits. 
carlosandsheila@gmail.com 


TRAILER FOR SALE 

33-foot trailer in beautiful 
trailer park near the ocean in 
Pescadero, under new palapa 
with storage shed and nice 
yard. Totally turn-key. Call 
Barbara (612)133-2438. 


GE GAS CLOTHES DRYER 

Excellent condition. White/ 
extra large capacity, light use, 
36" high/27" wide/25" deep. 
$4,000 pesos, call Pete 142.5772. 


SCUBA EQUIPMENT 
Excellent condition, travel bag, 
regulators, 2 tanks, fins, 
snorkle, boots, hood, gloves, 
wetsuits & spare parts, turn key 
except for no B.C. $4,500 
pesos, call Pete 142.5772. 


50 FOOT CATAMARAN Ideal 
for snorkel charters, sails fast 
and has twin Yanmar diesels. 
Reasonable slip fee, contact 
Jim 624-122-2468 


5,031 SQ FT of construction, 
on 14,063 SQ FT of land, 
adjacent to Cabo Melia Hotel, 
USD$1,400,000. OBO, #10-1100, 
on_http://ampiloscabos.com 
(624) 129-8683, 
alice1888@yahoo.com 


Master-Room for rent, Pesos 
$4,500, Casa Blanca Residen- 
cial, CSL, (624) 129-8683, 
alicel1888@yahoo.com 





Does your community receive the professional 
and, Transp OTens adminstrarwon VW Deserves: 
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the best professional} Management ; 
Se) pate) s available inLos Gabos— all 
backed by the experience and knowledge 
of the U.S. Ingustry leader in homeowners 
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The Leader in Community Association Management 


Transpeninsular Highway km 28:5 Gosta Azul 
San Jose del Cabo, B.G.S. GP 23400 ley elete) 
U.S. PHONE: (214) 295-6245 | MEXICO PHONE: (624) 172-6593 
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Local manufacturer awaits Cabo Classic skim competition 


and's End Skimboards 

(LES), a local skimboard 
manufacturer has always 
proudly proclaimed that LES 
is MORE. Now joined by a 
new retail company and 
skate shop, Land's End Skim 
and Skate (LESS), the moni- 
ker will finally be spelled 
correctly when less becomes 
more at a new location to 
house both operations. 


In April, with the lease just 
signed, the new site for the 
Land's End  Skimboard 
factory and Land's End Skim 
and Skate will clearly take a 
lot of imagination and elbow 
grease to develop. To put it 
nicely, the place is a mess. 
The two story cinderblock 
construction is filled with 
shaping equipment and 
tools, the only thing that has 
found a permanent home is a 
sign on the wall that reads 
“Please put your tools in their 
places, signed, The Mutants’ 
If “the mutants” have their 
way, order will soon be culled 
from the chaos, and the 
building behind the vacant 
lot next to Plaza Copan at the 
entry to Cabo San Lucas will 
provide a space conducive to 
producing more of the qual- 
ity skimboards the manufac- 
turer is renowned for. When 
the remodel of the building is 
complete, the retail shop on 
the second floor will sell not 
only skim and skateboards, 
but also clothing, hats, stick- 
ers, bathing suits and an 
assortment of beach and surf 
wear. The grand opening of 
the new facility is scheduled 
for June 26, and according to 
skate shop owner Carey 
Lowe, “It's going to be quite a 


party.’ 


At the skimboard factory, 
Lowe's son Kane is the 
resident shaper and Scott 
“Scrappy” Flores is the 
glasser. The two skim, skate 
and surf enthusiasts work 
together to construct com- 
pletely custom, handcrafted, 
hand made boards using no 
big machinery. “By not being 
stamped out of a machine, 
we are able to 


create 





anything the rider wants for 
their board,” says Flores. “Our 
boards are 100 percent 
custom. If they want a certain 
rail, or a certain shape, we 
can make that, any size, any 
thickness.” Currently, Land's 
End is producing about 200 
skimboards per year, which 
are shipped to locations as 
far away as the United States, 
Japan and Brazil. Custom, 
fiberglass Land’s End skim- 
boards currently run $375, 
and carbon fiber boards 
(glassed with carbon fiber 
cloth) are $570. The carbon 
boards, for the most part, will 
only be used by professional 
skimboarders. 


When looking to buy a 
skimboard for the first time, 
the Land's End group says 
board choice will depend on 
the size of the person who 
will be riding the board, and 
the type of wave they will be 
riding. “The average kid gets 
a small board, with a normal 
rocker, which will be enough 
to get them over the bumps 
and keep them stable at the 
same time,’ says Flores. “First 
time skimmers should have a 
board that is a little thicker so 
it floats more. Anybody who 
buys from us is going to get a 
professional board, as the 
pros tend to ride thicker 
boards as well,” adds Lowe. 
Customers have the option of 
participating in the design of 
their boards. “Anybody who 
orders a board is welcome to 
come in and choose their 
colors, tell us where they 
want their logos, and add 
what they want to make the 
finished product their own. 
Most of our riders do come in 
and help with the process,’ 
Flores says. 


Land's End is proud of the 
fact that the company is 
skimmer and skater owned 
and operated. Flores is 
currently ranked among the 
top 30 skimmers worldwide. 
Skimboarders compete in a 
competition tour called the 
United Skim Tour (UST). The 
first stop on the 2010 UST 
circuit, the Cabo Classic will 


be held at Lover's Beach from 
May 14 to 16. As in surfing, 
skim competitions are com- 
prised of a series of timed 
heats. Per the competition 
entry form, “The  skim- 
boarder who completes the 
most radical, controlled 
maneuvers, in the most 
critical section of the biggest 
and/or best waves, for the 
longest functional distance, 
will earn the highest scores. 
The competitors will be 
judged on their top five rides.” 


The Cabo Classic will 
feature at least 30 of the top 
professional skimboarders in 
the world, and six of the 
participants call Cabo home. 
Skimmers will be coming 
from Portugal, Brazil, Japan 
and the United States to 
participate, and all the Cabo 
pros will be riding Land's End 
skimboards. The young 
professionals are partially 
sponsored for their competi- 
tions by Monster, Alley Oop, 
Grab Bag, Freak Traction and 
of course, boards are 
provided by Land's End 
Skim, but they are still in 
need of further sponsorship. 


When asked what's fun 
about working at Land's End 
Skim, Lowe and _ Flores 
declare in unison, “every- 
thing’ To find out more 
about Land's End Skim or 
Land's End Skim and Skate, 
call (624)141-7198, or look 
for them on facebook at 
Lands End Skimboards... 
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Roberto Crulik cuts back in the State surf competition at Costa Azul. 








Fifth Annual State Surf Competition Held At Costa Azul 


Winners set for Nationals in Mazatlan 


By Cathy Buchanan 





We ith four to five foot surf, 
early morning glass and 
minimal wind, conditions 
were close to perfect at the 
5th annual State Team Selec- 
tion Surfing competition, 
which took place at Zippers 
on April 17. Competition 
winners in each of six catego- 
ries comprise the team that 
will represent Baja California 
Sur when they travel to 
Mazatlan later this month to 
compete at the National level 
against teams from all the 
states in Mexico's Surf 
Federation. 


The qualifying competition 
at Zippers divided partici- 
pants into heats of four 
surfers each. Points earned 
on the two best waves ridden 
by each surfer were tallied to 
decide the top two from the 
heat, who advanced to the 
next round. Interference with 
another surfer on their wave 
costs the interfering rider the 
points from their best wave 
and can cause them to lose 
the competition. Since 
surfing is a sport for both 
genders, and you are never 
too young or too old to surf, 
competition is broken down 


into categories grouped 
chronologically and divided 
between the sexes. 


MAY 1, 2010 


The event this year was 
sponsored by Los Cabos 
County and was organized by 
the local non-profit, Asocia- 
cion Surfista de Baja Califor- 
nia Sur (Surf Association) a 
statewide, charitable organi- 
zation, whose goal is to 
promote surfing, especially 
among the youth in the area. 
Surf - Association Board 
Member Rafael “Fino” Green, 
who has a number of 
National Championship com- 
petitions under his belt, 
served as a judge. “The panel 
of judges is composed of 
impartial surfers,’ —_ says 
Green. “Riders are scored 
points based on best style, 
best wave, best tricks and 
most radical trick in the most 
radical place on the wave.’ 
Green also took time to talk 
about the state of the local 
surf scene and goals of the 
Surf Association. “There are 
many very talented young 
surfers in Los Cabos right 
now. Many people from 
other places are bringing 
their kids in from the United 
States and Canada, and we 
are seeing a lot of talent in 
these kids” he commented. 


Competition first 
winners 
Villalobos, 


place 
included Nelson 
boogie _ board, 


Monica Olivarez, women's 
free style, Stosh Lindsey, 
Junior sub 16 short board free 
style, Felix Alberto, sub 18 
short board free style Kai 
Lowe, men's short board free 
style and Irak Collins in the 
Senior division. Stosh Lind- 
sey, who took first place 
honors in the Junior sub 16 
category, performed a gorkin 
flip to win his heat. A gorkin 
flip is an aerial roll spin (ARS) 
involving riding up the face of 
the wave, barrel rolling 
airborne over the top of the 
wave and landing on your 
feet, on your board, to 
continue surfing the wave. “I 
was feeling good, I was confi- 
dent. I knew the conditions 
would allow me to surf well,” 
Lindsey said after the tourna- 
ment. “I didn't really nail the 
gorkin flip, but I pulled it off. 
It was the last wave of the 
heat and I just decided to go 
for it.” 


Winners at the National 
level will participate in the 
world surf championships 
that happen every two years. 
As sponsorships have been 
hard to come by this year, the 
team will travel by bus and 
ferry to Mazatlan for the 
National Competition events 
which will take place over a 


WWW.BAJAPULSE.COM 


three day period between 
May 21 and May 23. Surf 
Association President David 
Santiago says “We have some 
great surfers on the team who 
will be representing Baja 
California Sur, but we need 
more sponsors to help us get 
there. Even a $100 or $200 
contribution will help with 
transportation, accommoda- 
tions and food at the 
events.’"BP 











If you would like to help 
sponsor the Baja California 
Surf team in their travels to 
Mazatlan to compete 
nationally, please call 
Rafael “Fino” Green at 
(624)157-0721, or David 
Santiago at (624)157-5275. 


YOUR ENVY FEEDS MY EGO 





Get the Look 


Restrictions may apply 
LOS CABOS: Puerto Paraiso - Plaza Baja Oasis - Plaza San Lucas - Plaza Bonita -TUUANA: Piaza Rio 
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By Dr. Corado Greene 











s a health care profes- 
FA sional who deals with 
patient’s aches and pains on 
a daily basis, I have very 
definite opinions on how to 
ameliorate them. There is a 
common view that when you 
are experiencing pain, the 
best approach is to take a pill. 
These include, but are not 
limited to, non-steroidal 
anti-inflammatory drugs or 
NSAIDs. Common NSAIDs 
are Aspirin, Ibuprofen, Acet- 
aminophen, among others. 
The problem with painkillers 
is that when you are in pain, 
your body is trying to tell you 
something. First it is trying to 
tell you that there are some 
movements or actions that 
you should not be perform- 
ing. When you take painkill- 
ers the pain is dampened and 
you could move in ways that 
will make: the injury worse, 
possibly turning an acute 
condition into a chronic 
condition. Taking an anti- 
inflammatory for an ache or 
pain is analogous to having a 
fire alarm go off in your house 
and then running in and 
removing the batteries from 
the alarm system and letting 
the house continue to burn. 
Pain is telling you that there is 
a problem that needs to be 
addressed by a heath care 
professional and not ignored 
with the help of painkillers. 


Another problem with pain- 
killers is that they have an 
adverse impact on your 
systemic health, with some, 
such as COX II inhibitors, 
having been proven to cause 
heart attacks. They all have 
effects (which are benignly 
referred to as “side-effects” 
by the pharmaceutical indus- 
try) on your system that are 
detrimental to your health. 


When you are in pain from 
an injury, the best option is 
something unbelievably 
simple: ICE. Patients often 
ask my opinion on the appli- 
cation of ice or heat for 
injuries and pain. As a 
general rule, if you're experi- 
encing pain, please stick to 
ice! Leave it to your health 
care professional to apply 
heat to your spine or extremi- 





ties when necessary. Misuse 
of heat when trying to 
manage acute and chronic 
pain patterns, is a regular 
occurrence; this is extremely 
important to understand. 


Heat causes expansion and 
ice causes constriction. 
Wood floors respond to 
summer heat by expanding, 
and the same wood will get 
tighter and constrict in the 
winter, This same principal 
also applies to blood vessels 
and nerve endings when heat 
or cold is applied. All too 
often patients come in for 
their first visit and tell me 
they have been suffering 
from pain for weeks. When I 
start asking questions and try 
to find out what they have 
been doing to self-treat, all 
too often I hear they have 
been heating the area of 
complaint. I know the heat 
feels great in the moment, 
but it causes the expansion of 
the surrounding tissue over 
the hours following applica- 
tion. People choose heat 
because of its comforting 
effect. They might have heard 
from their medical doctor or 
physical therapist that they 
can use ice or heat and it 
doesn’t really matter. In my 
opinion, that is just bad 
advice. Don’t be fooled by the 
ability of a heat pack, hot 
bath or hot tub to provide a 
sedative effect. The reason 
heat might seem to decrease 
pain is due to distinct 
neurons within our body and 
their lack of communication 
with one another. One set of 
neurons signals pain, while 
another set carries tempera- 
ture. Tapping into the pain 
receptors with heat can 
create a feel-good deception 
that encourages further use 
of heat, creating a vicious 
cycle of inflamed tissue. If 
you have a reocculring pain 
pattern that needs attention, 
consider having it checked 
out before it becomes a more 
serious matter. There are 
multiple reasons an area 
becomes inflamed. Injury, 
dietary patterns and more 
serious health conditions are 
all possibilities. 





Ice is one of the safest and 
most effective remedies for 
musculoskeletal conditions. 


It reduces inflammation and 
slows transmission of pain 
messages sent to the brain. 


ICING INSTRUCTIONS: 
Apply ice pack (or a frozen 
bag of peas) to achy area for 
10-15 minutes every two 
hours. Do not fall asleep with 
an ice pack on any area, and 
never leave an ice pack on for 
longer than 20 minutes at a 
time. 


Yours in health, 
Dr, Corado D. Greene 
Chiropractic Physician 












Water park opens in Miraflores 


y Amy Abbott 








s summer approaches 
Sand you begin to 
wonder what to do to keep 
your children entertained 
when the weather outside 
turns frightful, consider 
driving to Miraflores, for 
some hot fun in the summer- 
time. Baja California Sur's 
first water park, Wet-Fun, 
opened April 1. Wet-Fun isa 
meticulously landscaped 
and immaculately main- 
tained water park in the 
small, landlocked pueblo of 
Mira Flores, at the base of the 
Sierra la Laguna, about 45 
minutes northeast of San 
Jose del Cabo. With four large 
slides for adults and two 
separate, spacious areas for 
small children, the park has 
more than everything you 
will need for a day full of fun 
and a reprieve from the heat. 
One of the areas for smaller 
children provides a wading 
pool and little mushroom 
shaped showers for rinsing 
off. A second children's area 
has several slides and a large 
pirate ship equipped with 
cannons that shoot sprays of 
water, and slides instead of 
gang planks set in the middle 
ofa large shallow pool. Safety 
is of utmost importance at 
the water park. “Slide mas- 
ters” equipped with radios 
and whistles, serve as 
lifeguards, monitoring slide 





landings, and overseeing the 
safety of your tykes as they 
play. All food must be 
purchased in the park, but 
prices are reasonable. Que- 
sadillas are offered for $1, hot 
dogs are $2 and burgers and 
fries, both chicken and 
ground beef are $3.50. Sodas 
and beer are also available 
for purchase. Lounge with 
your $1.25 beer as you super- 
vise your elated children 
running madly run through 
the park. The bathrooms are 
clean and they have showers. 
Bring your own towel. 


Entrance fees for the park 
are $12.50 for adults and $8 
for children. Children under 
three slide for free. Park 
hours during the summer 
will be Mon. through Sun. 
from 10 am to 6 pm. While 
school is in session, the park 
will only be open Fri. through 
Sun. To get to the Water Park, 
drive north east on Mexico 
Highway 1 past the airport 
toward Miraflores Drive 
about two miles past the sign 
that says “Miraflores 5 km’. 
Turn left at the handmade 
neon orange sign that says 
“Agua Park” Drive about two 
miles on the paved road and 
the park is on the right. Call 
Jaime at 183-2192 for further 
information. BP 











Local Gymnasts Fare Well 
At National Competition 


Gold and bronze medals earned by young athletes 


By Cathy Buchanan 


ive young gymnasts 

from Cabo San Lucas' 
Hinogym participated in 
the National Gymnastics 
Competition in Mexico City 
in April. The event included 
700 gymnasts, between the 
ages of nine and 16, from 30 
different states in Mexico, 
and the local girls, who 
were in the youngest group 
of participants, fared well. 


The girls, who had already 
passed through both 
regional and state competi- 
tions to arrive at the National 
level, included 10 year old 
Chloe Pacholski, 14 year old 
Karla Peralta, 12 year old 
Lizeth Garcia, 13 year old 
Nicole Pizarro and 10 year 
old Bibian Daccarett. The 
group won a gold medal in 
floor exercises, two bronze 
medals in different catego- 
ries of floor exercises, and 
took sixth place in All 
Around competition. 


“As the girls are so young, 
they are now ranked as level 
seven participants in the 
competitions. Our goal is to 
increase our level to a level 
eight or nine (out of ten) 
and work hard to qualify for 
the Nationals next year,’ 





—) 


Los Cabos gymnasts at National Competition in Mexico City. 


says Rossana Hinojosa, the 
gymnastics teacher, coach 
and Hinogym owner. “We 
would like to qualify for the 
National Olympiada (the 
highest level of sports com- 
petition in Mexico) and 
from there advance to the 
Central American and 
Caribbean Games.” 


Hinojosa herself has been 
practicing gymnastics since 
she was 13 years old. She 
became a gymnastics coach 
at 19, and opened Hinogym 
in Cabo San Lucas four 
years ago. “I am very proud 
of my girls. It is amazing to 
see them rank so highly,’ 
she says. “We teach gym- 
nastics, love, discipline and 
teamwork. I enjoy watching 
the girls learn, participating 
in the competitions and 
seeing how the parents 
work together to support 
their children and _ the 


group.” 


To find out more about 
gymnastics classes at Hino- 
gym call 143-4307, (624) 
355-4622, go to: 
hinogym.spaces.live.com or 
look for them on facebook at 
hinogym hinojosa. BP 
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Fish Tales 


By John Domanic 


S urf fishing in Los Cabos 
is a great way to explore 
the beaches and catch a wide 
variety of fish depending on 
the techniques, location and 
time of year. Coming into 
spring, schools of bait fish 
such as sardines and mullet 
will invade the surf and the 
give beach anglers the best 
shot at catching dinner from 
the shore. Predators such as 
sierra mackerel, roosterfish, 
jack crevalle, pompano, 
snappers and the prized 
robalo (black snook) feed in 
the shallow waters and can 
be caught by anglers either 
fishing bait or lures. 

Lure fishing is my favorite 
technique as you are 
constantly casting and 
retrieving, covering a lot of 
area with the chance of hook- 
ing many different species. 
The key is to “match the 
hatch” which means to 
choose lures that are similar 
in size, color and swimming 
style as the bait fish in the 
area. When sardines are in 
the surf, shiny chrome lures 
such as crocodiles or cast 
master lures are very effec- 
tive. These lures are meant to 
be cast out and retrieved as 
fast. as possible. Swimming 
plugs are also effective but a 
little more difficult to fish as 
they are lighter and do not 
cast as far. My favorites are 
the Yozuri crystal minnow 
and small rapala lures. Cast- 
ing distance is not always 
important as many of your 
best bites will come right to 
your feet as the predators 
swim along the trough in the 
turbulent water to ambush 
their prey. Ihave had my best 
success catching snook by 
casting soft baits with lead 
head jigs parallel to the shore 
with most of the bites being 
less than 10 feet from the 
beach, this technique has 
also worked for me in catch- 


ing snappers and even 
California halibut. 
When the mullet run 


happens in late April or early 
May, packs of hungry rooster- 
fish can be seen with their 
signature dorsal fins up in the 
air stalking the mullet. Roost- 
ers are a challenge to hook on 
artificial lures but by match- 
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ing the look and size of the 
mullet, your chances of hook- 
ing one of these magnificent 
fish increases. Bomber Lures 
makes a plug that looks 
exactly like a swimming 
mullet and is very effective, 
but here in Cabo the lure of 
choice is the Ranger lure sold 
at Minerva’s in San Lucas. 
These rangers are simply a 
large diamond-shaped plastic 
lure with a single hook on the 
end coming in a variety of 
colors. They cast very well 
and are most effective when 
ripped across the surface as 
fast as possible, mimicking a 
bait fish fleeing a predator. If 
lucky enough to get a bite 
from a big rooster using this 
method it will be a fish you 
never forget. 

Fly-fishing is an increas- 
ingly popular way of fishing 
from the beach. Saltwater 
flies are getting very sophisti- 
cated and look exactly like 
the bait fish they are meant to 
represent. I use flies, even 
though I don’t own a fly rod, 
by attaching a small torpedo 
sinker followed by three feet 
of leader and then the fly. 
What makes this method so 
effective is that you will get 
bites from all the juvenile fish 
including jacks, roosters and 
pompano while still getting 
bites from the big boys look- 
ing for a snack. 

The other technique for surf 
fishing is to use either live or 
cut bait. Live baits that are 
caught, hooked and fished in 
the same area is a great way to 
catch big fish, especially 
roosters. For those who don’t 
own a cast net or aren’t profi- 
cient at throwing one, you 
can usually buy a couple 
from a local who is fishing for 
his own bait. Remember to 
be respectful and generous as 
these guys are fishing for 





their dinner. Fishing with cut 
bait is very effective and the 
favored method for the locals. 
Squid, sardines, cut mullet 
and mackerel are all effective. 
The idea is to bait the hook, 
which is attached to a weight, 
throw it out there and wait for 
a bite. Croakers are the domi- 
nant catch but when fresh 
bait is in the water you just 
never know what is going to 
bite. I have seen some of the 
biggest fish caught by locals 
using old rusty hooks and a 
spark plug for a weight. 

Surf fishing is most produc- 
tive in low light times like 
sunrise and sunset, however, 
on the sandy beaches fish are 
simply patrolling the shore 
line looking for a meal so it is 
not unusual to catch fish in 
the middle of the day as well. 
When you get a bite, it is 
important to follow your fish 
if it runs down the beach 
trying to keep the fish in front 
of you. When it is time to 
land the fish, it is best to use 
any wave action to your 
advantage and surf the fish 
up onto the sand as the wave 
comes up. Most fish are lost 
at the last minute because 
they are either being forced 
up while a wave is going out 
or they are slammed to the 
sand by a wave dislodging the 
hook. Regardless of the style 
of fishing or the species 
targeted, the most important 
thing is patience. That is a 
very big pond out there and 
the fish swim miles a day. The 
more casts you make, the 
more miles you walk on the 
beach and the more hours 
you put in soaking bait will 
increase your chances of 
having a productive and 


memorable day of surf 
fishing. 
—Take a kid fishing, John 


The Baja Information 
Source! 


Books Maps Libros 


Phone. (624) 142-5596 


2 ett 


ee ee ee eee 


ee 


a 


a 








Local lifeguard speaks about beach safety 


By Cathy Buchanan 
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afael Green Romero, affectionately known as 

“Fino” is amember of the relatively small, elite 
group of locals born in San Jose del Cabo. A main- 
stay of the Costa Azul surf scene for as long as just 

: about anybody can remember, Green has main- 
tained a surf and boogie board rental, and surf class 
business on the beach at Zippers for 15 years. 
During this time, Green unofficially began to 
assume responsibility as lifeguard for the beach, 
performing more ocean rescues than he can count. 
A year ago, the position became official, and these 
days he lifeguards for the County in their Zona 
Federal Maritima Terrestre (ZOFEMAT) program, 
to insure that people remain safe on the beaches. A 
nationally ranked surfer who has surfed the 
Zippers Surf Break in Costa Azul since he was 14 
years old in 1979, Green’s experience in the waves, 
and on the beach he guards in particular, uniquely 
qualify him for this position. In addition to his years 
of experience, Green has also successfully com- 
pleted surf rescue courses to make people aware of 
what to do in any given situation. For a surfer, 
Green has an ideal life. He lives, works and surfs on 
the beach he loves, and gets to help people at the 
same time. In an interview, quick intelligence is 
apparent. Green is confident, comfortable in his 
own skin and very relaxed. He laughs easily, but he 
won't look at you while he speaks. He never takes 
his eyes off the ocean. 








When asked about “his” beach, Green replies, 
“Zippers is one of the fastest waves down here, with 
the best shape. It's a quality wave and my home 
break, though I enjoy surfing the East Cape as well. 
The name Zippers was placed by local part time 
resident Herbie Fletcher, who said that the wave 
closed really fast, like a zipper, and the name stuck.’ 
For people who don't have experience with the sea, 
Green mentions the importance of keeping your 
eyes on the ocean while walking on the beach. “The 
waves come quickly, and unexpected big waves can 
surprise you,’ he says. “Even if you are taking 
pictures, don't turn your back on the ocean.’ This 
advice remains the same for swimming in the 
ocean. “If you are swimming, always keep your eyes 
on the horizon, and watch for waves that are 
coming,’ he counsels. One of the most common 
problems Green sees in his beach rescue experi- 
ence is that currents can take inexpert swimmers 
rapidly out to sea. “If you find yourself caught in a 
current, stay calm,’ Green says with composure. 
“Try to figure out which direction the current is 
coming from. Swim parallel to the beach in the 
same direction as the current. You will eventually 
swim out of it, and can then swim back to shore.’ 
When Green sees this happening, he gets on a 
board with a lifesaver ring and paddles out to bring 
the swimmer to safety. Another not uncommon 
occurrence is swimmers getting trapped in the 
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breaking waves close to shore. When it appears that 
someone is struggling in shore break, the lifeguard 
paddles out with fins and a floating buoy to bring 
them in safely. “Wave size can increase quickly on 
these beaches, and swimmers need to be aware of 
that,” Green says. 


When asked about rescues, Green mentions one 
that happened over spring break. “A young woman 
who wasn’t paying attention to the ocean got swept 
off the beach by a wave. Her boyfriend attempted to 
rescue her, and I ended up rescuing them both.” 
The County's lifeguard program has four lifeguard 
stations in San Jose del Cabo; Palmilla Bay, Mayan 
Palace, Costa Azul and Playa Las Palmas. In Cabo 
San Lucas, lifeguard stations include one at the old 
packing house at the entry to the marina, Playa 
Medano, Mango Deck, Ocho Cascadas and Chil- 
eno Beach. Look for the wooden lifeguard stands 
that you see in the Baja Pulse ads throughout this 
newspaper when you are at the beach to find your 
local lifeguard. Board rental at “Fino's Surf Shop” 
are $20 per day, from 9 am to 5 pm. Classes are $60. 
“We have taught people from six to 65 to surf,’ he 
says. “99 percent of the people who come to us for a 
class will learn to surf.” Fino’s Surf Shop is a simple 
palapa on the beach at Costa Azul. Look for the sign 
that says “Surf Shack”, and go surfing. BP 
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Developer Mariano Mariscal speaks 
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about his current project 


By Cathy Buchanan 


eveloper Mariano 
Mariscal is advancing 
confidently, full speed ahead, 
toward completion of his 
latest project on the East 
Cape, Cabo Riviera. Located 
in the sleepy town of La 
Ribera, Cabo Riviera adds a 
new concept to the Los 
Cabos development scene. 
The ambitious project, 
initiated in 2005, which 
Mariscal describes as a nauti- 
cal village, is a planned 
living/yachting community 
similar to those seen in Fort 
Lauderdale and Miami. 
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“When we first acquired the 
land, we had to decide how 
best to utilize it,” says 
Mariscal. “The property has 
two miles of beachfront, but 
it was flat and low and the 
land was salty. We needed to 
do something to generate 
views and we came up with 
the idea of dredging and 
creating a series of internal 
canals. This allows for hom- 
eowners to tie their yacht up 
in their own backyard, and 
it's a different kind of product 
than anyone else around 
here has developed. Our two 
miles of beachfront becomes 
ten miles of waterfront.” 


The concept of Cabo Riviera 
is that instead of paying 
$50,000 or $60,000 a year for a 
slip to house your yacht in, 
the back yard becomes the 
slip, and all owners will pay 
for is for power and water 
usage. “We are generating 
ten miles of waterfront with 
our digging, and we have to 
dig deep so larger boats can 
get in,’ Mariscal says. We 
have a lot of dirt to dig to 
complete the channels.” The 
boating lifestyle is central to 
Cabo Riviera’s vision. Aside 
from 340 home sites, hotel 
and condo sites and a true 
“campo” style Pete Dye 
Championship Golf Course, 
with no planned construc- 
tion to interrupt the one half 
square mile golf course 
green, the master plan 
includes commercial and 
arts centers as well. Hom- 
eowners will motor their 
dinghies through the canals 
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to restaurants or art galleries 
in these centers rather than 
driving cars. 


In addition to the man 
made luxuries Cabo Riviera 


provides, mother nature 
offers a few of her own. “Our 
beaches are swimmable, 


there are no waves, you can 
walk 300 yards out into the 
ocean and still be standing 
up, and we have great 
fishing,” Mariscal says. “We 
are located in an oasis. If you 
drive to Cabo Riviera today, 
you will see big, old mango 
and palm trees. There is also 
an estuary on the property 
and giant endangered sea 
turtles nest on the beaches.’ 


Mariscal is committed to 
keeping the project as 
ecologically “green” as 


possible as well, and Cabo 
Riviera is part of the County's 
marine sea turtle protection 
program. 


Mariscal is no newcomer to 
development, or to Los 
Cabos. His father arrived 
here as a developer and 
investor before the marina or 
the international airport 
were built, in 1969. The 
senior Mariscal developed 
Cabo Bello in 1972. “I was a 
kid back then,’ Mariscal 
recalls. “I learned to drive 
right here in what is now the 
Cabo San Lucas marina. It 
was a soccer field back then.” 
Cabo _ Riviera __ represents 
Mariscal's company Grumar's 
fifteenth development. Past 
accomplishments include 
two marinas and three golf 
courses, and Mariscal sold 
what is now Puerto Los 
Cabos to personal friends the 
Sanchez Navarros in 1998 
when he received ecological 
permits for the project after a 
seven year battle. “We have 
been developing property for 
38 years this is what we do for 
a living.” 


Plans call for the Cabo 
Riviera project to be com- 
pleted in late 2011 to early 
2012. “We're digging 100,000 
cubic meters right now every 
month,” Mariscal posits. 
“That’s a lot of dirt! 


These days everybody wants to look 
beautiful. 


As 78 million “baby boomers” near 
retirement age, years of sun, wind, 
smoke, alcohol, the environment 
and hormones are all beginning 
to show. But with the fast pace of 
today’s society, an aging society 
now wants that fresh look without 
spending weeks of painful recovery. 
A rejuvenation vacation is their 
solution. 


Many people think about going on 
vacation for a little rest and relaxation 
hoping to go home feeling and looking 
refreshed. Spa Cielo Laser Center 
takes it one step further offering skin 
rejuvenation. Now they can return 
home looking years younger, without 
any loss of vacation time. 


“People want to look better, but they 
don’t want to give up any time from 
their daily lives or vacation,” said 
Cathy Dammann, Medical Aesthetics 
Practitioner and Owner, of Spa Cielo 
Laser MedSpa that offers the newest 
in safe, non-surgical, non-ablative, 
pain-free, no down-time cosmetic 
skin treatments. “The public is 
demanding, transformation without 
pain or downtime” states Dammann. 
Cielo, which has been serving the 
Baja Community for the past 7 
years, specializes in non-surgical face 
lifts, non-surgical body sculpting, 
and light and laser treatments for 
spider veins, melasma, rosacea, 
hyperpigmentation, age spots, acne, 
sun-damaged skin and hair removal. 
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Spa Cielo a Laser Medical Spa 


Offers Rejuvenation Vacations here in Los Cabos 


Many of Cielo’s treatments have been 
recently featured on “El”, 20/20, Dr. 
Phil, Doctors, Dr. Oz, Oprah, and 
Quien Magazine. Cielo starts the 
rejuvenation process with VISIA 
recently seen on Oprah and Dr. Oz.. 
This computerized skin scan which 
records surface and subsurface skin 
conditions such as wrinkles, spots, 
pores, evenness, early skin cancer and 
photo damage from too much sun 
exposure. The VISIA gives us the 
information necessary to determine 
the best treatment options, yielding 
the most rejuvenation in the shortest 
amount of time. Vacationers, which 
return here to Los Cabos year after 
year, can take advantage of the AAD 
recommended annual UV skin scan. 
The scan, which is stored in the 
computer, allows Cielo to follow 
changes in their patient’s skin from 
year to year. 


Cielo’s most popular procedure is the 
non-surgical face-lift. Its signature 
service incorporates the newest 
“laser”, which really isn't a laser at 
all, the Cutera Titan. The Titan has 
been the recipient of numerous 
awards including: 2008 Aesthetic 
Medicine Award for “Best Customer 
Experience and Satisfaction” and 
Aesthetic Trends and Technologies 
“Best non-laser for skin tightening 
and wrinkle reduction”. Titan utilizes 
infrared heat instead of laser energy 
to heat the dermis (the inner layer 
of skin) while cooling and protecting 
the epidermis (the outer layer). Titan 
requires no incisions or recovery 
time and takes an hour or less to 


perform, leaving patients to resume 
normal activities or their vacation. 
Titan delivers a very uniform volume 
of heating under the skin to bring 
about collagen contraction and then 
regeneration for months afterwards. 
And unlike painful Thermage, it’s 
painless and can be used on the face 
or any part of the body which requires 
skin tightening such as the abdomen, 
underarm, elbows, knees, or thighs. 
Included in Cielo’s non-surgical face 
lift procedure is laser Genesis and 
LimeLight, IPL together they work 
to shrink pore size, reduce fine lines, 
wrinkles and age spots. 





When asked about prices, Dammann 
replies, “prices vary based on 
procedure, but my clients often say, “I 
am so surprised, this cost me no more 
than a round of golf or a day of sport 
fishing, and I have something to show 
for the money I’ve spent.” People can 
now enjoy their vacations and return 
home looking years younger! 


Consultations are complimentary and 
they are open daily from 10am-6pm. 


Call for appointment 624-105-2209 
or from the United States and Canada 
you may reach them at 425-216-3019. 
For more information visit them on 
the web: www.spa-cielo.com 


Cathy Dammann-Fleishman is a Certified Advanced Medical Aesthetics Practitioner and has certifications 
in Aesthetics, and Light and Laser Therapies. Spa Cielo's Physicians and staff are trained and certified in the 
United States and Mexico and are Bilingual. Spa Cielo Laser Center has the experience you look for in a laser 

medical spa, with 7 years in the Los Cabos area, 4,000 patients and over 20,000 procedures performed, Cielo 
| is your answer to skin rejuvenation. Spa Cielo is located in San Jose del Cabo, Plaza Los Portales, 3rd Floor 
next to Mega and McDonalds. 





Local Philanthropist's 
Generosity Crosses Borders 


Charities in two countries reap rewards 


By Cathy Buchanan 


Pe art-time Los Cabos 
resident Nancy Rogers, 
was recently approached by 
her niece, a fourth grade 
student in Texas, to buy a box 
of girl scout cookies. When 
Rogers said yes, the local girl 
scout chapter had no idea 
how lucky they were, nor that 
they would not be the only 
organization to benefit from 
Aunt Nancy's generosity. 
Rogers bought not one box, 
but $5000 worth of cookies. 
She then shipped them to 
Cabo, and delivered them to 
her niece's namesake, San 
Jose del Cabo second grade 
student Sydney Null, to sell 
locally for the benefit of Los 
Cabos non-profit Association 
Liga MAC. The young entre- 
preneur enlisted a host of her 
parents’ friends to help sell 
the familiar boxes, which 
many local expats hadn't laid 
eyes on in years. Of course, 
the cookies went quickly. 
Rogers’ generous donation 
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benefited not one, but two 
non-profit organizations in 
two different countries. The 


charities were not the only - 


ones to reap rewards from 
this good deed, however. The 
cookies brought smiles to the 
faces of a host of local 
foreigners as they struggled 
to remember which was their 
favorite flavor, and a multi- 
tude of childhood memories 
came rushing back upon first 
taste. When asked what 
inspired such ingenious 
generosity, Rogers replied, 
“We believe in giving back, 
and like to inspire others to 
do the same. This was a 
perfect way to do this, and to 
teach the girls about the gift 
of service at the same time.’ 
For Liga MAC, $5000 will 
provide 25 students with a 
full year's scholarship. For 
more information about Liga 
MAC go to: ligamac.com BP 
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Los Cabos Humane Society President Aida Trujillo and Pais ‘n Claws Chairperson Linda Aven with Kedric 
Bayles, who swept the golf awards with three wins at the Fifth Annual Paws'n Claws at Cabo del Sol: 


4 
z 






Sydney Null with Girl Scout Cookies sold to raise funds for Liga MAC. 
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Success Of Fundraiser Secures 
Future For Humane Society 


Organization works with other non-profits on 
outreach education program 


By Cathy Buchanan 


T he fifth annual Los Cabos 
Humane Society (LCHS) 
fundraiser at Cabo del Sol 
garnered close to $57,000 for 
the organization's operating 
budget. "The success of Paws 
'n Claws means that we can 
continue our work, and not 
have to cut back on any of the 
programs we are currently 
offering (spay/neuter, educa- 
tion, adoption and rescue)," 
says LCHS President Aida 
Trujillo. The organization is 
currently working with other 
area non-profits, including 
Liga MAC and the Ray 
Thomas Foundation’ to 


programs. "By teaching the 
children about-humane treat- 
ment of animals, and their 
parents about the importance 
of spay/neuter and respon- 
sible pet ownership, we will 
slowly but surely bring down 
the number of abandoned 
pets roaming the streets," says 
Trujillo. Between January and 
March of 2010 the organiza- 
tion performed 840 surgeries 
and had 108 adoptions. Go to 
humanesocietycabo.com for 
further © information. For 
emergency animal rescues 
call (624)129-8346 or 
(624)151-6046. BP 





paws ‘n Claus title sponsor Bruce Brekke (in purple) with fellow golfers expand educational outreach 


Mark Gross, Peter Merz, and Mark Platt. 


Photo courtesy www.sabrinalear.com 
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Villa Group Gives Back Through 
Eagle's Wings Foundation 


Charitable organization offers financial 


assistance to local non-profits 
By Cathy Buchanan 





hen you think about community service 

organizations in Los Cabos, some that 
immediately leap to mind are “Los Nifios del 
Capitan’? “Amigos de Los Nifios and “Casa 
Hogar Cabo’ all of which receive financial 
assistance grants from Eagle’s Wings Founda- 
tion. Eagle's Wings is the non-profit organiza- 
tion attached to The Villa Group, the devel- 
oper of vacation club resorts Villa Estancia, 
Villa del Palmar and Villa del Arco located on 
Médano Beach in Cabo. Executive Director 
Biby Flores Smith got involved in the organi- 
zation when Eagle's Wings Board member 
Bob Kistner invited her to participate. 


As Executive Director, Flores Smith meets 
with representatives of local charitable orga- 
nizations, such as Amigos de los Nifios, 
Galento scholarships, Red Autismo, Green 
Scholarships, Casa Hogar Cabo and Sara- 
huaro among others. She personally visits 
each organization to make certain they are 
well established and running smoothly. “I 
spend time with the recipients of the services 
at each organization. This is my favorite part 
of the job,” says Flores Smith. “I talk to organi- 
zation directors about future projects and 
budgets, and I evaluate them. I accept grant 
applications from the organizations, and 
provide the Eagle's Wings Board of Directors 
with my review so they can make educated 
decisions about grant awards,’ she continues. 


Eagle's Wings was founded in 1999 by The 
Villa Group vacation club developers in both 
Cabo and Puerto Vallarta. As the developers 
are currently building in Loreto and Cancun, 
both cities will soon have their own branches, 
as the organization goes wherever the Villa 
Group develops new Vacation Club Member- 
ship projects. 


“We are part of the 'Me to We' movement, 
building anew community,’ Flores Smith says 
emphatically. “Cabo is a paradise, and it's a 
material world. Our 'new' community is 
about finding a meaning in this material 
world by providing services to those who have 
less. Eagle's Wings is a way for us to think and 
do beyond the 'me’, and begin building a 
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community of 'we'’ 


To obtain funding, the opportunity to give to 
Eagle's Wings is presented to new owners 
upon purchase of their vacation club mem- 
berships from The Villa Group. Per Flores 
Smith, the club members have been very 
generous with their donations. “Some of them 
even donate their time,’ she explains. “There 
is an oral surgeon for example, who has 
offered to come down here for a week every 
month to provide dental services to families 





in the Sarahuaro program. He is volunteering 
his time because his dream is to serve the 
people who serve him,” she explains with 
obvious respect for the Doctor. 


Flores Smith grew up in La Paz and she cred- 
its her parents with teaching her about public 
service and charity work. “Now that I am a 
mother (to 13 month old son, Jaden), I have 
wakened up to that ideal all over again,’ she 
says, following her toddler around the room 
as she speaks. When asked about some of the 
problems faced by the numerous charitable 
organizations in Los Cabos, Flores Smith's 
enthusiasm diminishes. “I see very young 
girls getting pregnant, having sexually trans- 
mitted diseases, very small children with no 
clothing walking the streets. It is very sad, 
because there is no information available for 
them. We want to see this change.” 


As a tool to combat these problems, Flores 
Smith has herself developed a motivational 
workshop for teenagers. “I created the 
program myself, and my goal is to present it to 
the hotel workers who live in the barrios to 
inspire them to set goals and achieve their 
potential.” She has already presented the 
workshop to young adults in the Sarahuaro 
community, and Cecilia Avalos of Green 
Scholarships has invited her to offer the work- 
shop to the 25 university level scholarship 
recipients they have in their program as well. 
Flores Smith's commitment to helping others 
is apparent. “You have no idea how much 
these organizations are helping people,’ she 
says. “People have cried as they've told me 
how much these organizations are helping 
their lives.’ 


If you have a non-profit in Cabo and would 
like to present a grant application to Eagle's 
Wings, please contact Biby at 
bibyfloresm@hotmail.com. Go to the website, 
www.eagleswingsmexico.org for more infor- 
mation about the foundation. BP 
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Those Harley Guys 


Local bikers raise money for charity, 
and have fun in the process. 


By Bob Pearsall 





hen you first see them, 

they look a little intimi- 
dating, maybe even scary, 
riding around town with a 
$20,000 piece of machinery 
between their legs. Some have 
tattoos, some have piercings, 
some look completely normal, 
but they all have two things in 
common, the love of riding 
and the desire to give back to 
their community. They're 
known as HOGS and they’re 
all members of the local Baja, 
Mexico Chapter of the Harley 
Owner's Group (HOG). 


Every spring the Cabo HOG 
members get together and put 
on the annual HOG Bike Wash 
with proceeds going to a local 
charity. “We've been doing 
this for several years” says 
HOG Vice President Al Dob- 
bins. “Each year the event gets 
bigger. Last June we washed 
more than 200 motorcycles in 
San Jose, with proceeds going 
to Red Autismo. The year 
before that, funds went to the 
local Red Cross,’ Dobbins 
continues. “It’s a fun event 
with food, cerveza, and live 
bands. And what guy wouldn't 
want to watch his prized 
possession being soaped up 
by a couple of scantily clad 
women?” 


This year’s event will take 
place on Saturday, May 15 at 
2pm in front of the Cabo San 
Lucas Fire Department. The 
street in front of the fire station 
will be blocked off to make 
room for the stage, food 
vendors, sponsors and motor- 
cycles, with most of the 
proceeds going to the Bomb- 
eros (Fire Department). Four 
live bands are scheduled to 
perform throughout the day 
and there'll be plenty of 
barbequed hot dogs, burgers 
and other food items for sale 
throughout the event, includ- 
ing ice cold beer and sodas. 
Event t-shirts and bandanas 
will also be for sale. 


But the main focus is over 
200 motorcycles lined up at 











the event just waiting to be 
checked out. It’s a great way to 
spend a Saturday afternoon in 
Cabo and a great way to help 
out the local fire department. 


The HOGS meet every Satur- 
day around 3pm at the Harley 
Bar, mostly to socialize and to 
discuss the Sunday ride, 
which usually is a trip up the 
East Cape to Los Barriles or up 
the Pacific Coast to Todos 
Santos. The trips are family 
events with wives, girlfriends 
or siblings coming along for 
the ride. Last year, a film crew 
from Hollywood followed the 
HOGS on two Sunday rides for 
an upcoming pilot called 
“Tour Pack’ The producer 
hopes to sell the sequence to a 
studio and create a weekly 
reality show of bikers on the 
road. “There are currently 
about 30 active HOG mem- 
bers in the Cabo area, butnew — 
members are always 
welcome. “Everyone is 
welcome to come to our social 
meetings and everyone is 
invited to ride with us on 
Sundays. It’s a great way to 
network and meet new 
friends,’ says local HOG presi- 
dent Mario Maldonado, who 
owns an architectural firm in 
Los Cabos. 


Don’t own a Harley or you're 
just visiting the area while 
your motorcycle sits home in 
the garage? No problem, the 
local Harley Dealer on the 
marina can rent you a nice 
Road King or other touring 
model for about $200 per day, 
and that includes insurance 
and a helmet for you and your 
significant other. 


For more information on 
upcoming rides and events, 
visit the local HOG website at 
www.hogbajachapter.com , or 
check out the bulletin board at 
the Harley dealership. BP 
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News of the Weirtl 


By Chuck Shepherd 





4 t's asimple recipe, said 
A-List New York City 
chef Daniel Angerer: a cheese 
derived from the breast milk of 
his wife, who is nursing the 
couple's three month old 
daughter. As a chef, he said, 
"you look out for something 
new and what you can do with 
it," and what Angerer could do 
is make about two quarts of 
"flavorful" cheese out of two 
gallons of mother's milk 
"Tastes just like really sweet 
cow's milk." He posted the 
recipe, "My Spouse's Mommy 
Milk Cheese," on his blog and 
invited readers' participation: 
"Our baby has plenty of back- 
up mother's milk in the 
freezer, so whoever wants to 
try it is welcome to try it as 
long as supply lasts (please 
consider cheese aging time)." 


Cultural Diversity: Florida's 
Agriculture Department, acting 
on a tip, confiscated Giant 
African Snails believed to have 
been smuggled into the country 
by Charles Stewart of Hialeah, 
Horida for use in the religion Ifa 
Orisha, which encourages 
followers to drink the snail's 
mucus for its supposed healing 
powers. Actually, said the depart- 
ment (joined in the investigation 
by two federal agencies), bacteria 
in the mucus causes frequent 
violent vomiting, among other 
symptoms. At press time, Stewart 
had not been charged with a 
crime. 


A growing drug problem facing 
Shanghai, China, is stepped-up 


use of methamphetamine, — 


cocaine and other drugs at 
all-night parties, but not the 
"rave" parties favored by young 
fast-lane types in the US. These 
Shanghai druggies, according to 
a February dispatch in London's 
Guardian, are often middle-aged 
and retired people, who use the 
drugs to give them strength for 
all-night games of Mahjong 
played at out-of-the-way parlors 
around the city. 


Modernization Kept at Bay: 

Despite Fiji's strides into the 21st 
century, the island nation's court 
system remains relatively primi- 
tive, according to a January 
report from Agence France- 

Presse. Transcriptions of court 


proceedings are still made by 





ordinary reporters, writing out 
the dialogue by hand and thus 
calling on judges, lawyers and 
witnesses to periodically slow 
down or repeat themselves 
when they speak. 

Papua New Guinea retains many 
of its historical tribal conflicts, 
and one flared up in January, 
according to a dispatch by an 
Australian Broadcasting Corp. 
reporter. Two people were killed 
in skirmishes that were provoked 
in a quite contemporary way -- 
when a member ofone tribe sent 
a member of another a porno- 


graphic text message. 


Latest Religious Messages: 
Japan's Mantokuji temple in 
Gumma province was histori- 
cally the place where women 
went to cleanse themselves in 
divorce, aided by the temple's 
iconic toilets, into which the bad 
spirits from the failed liaisons 
could be shed and flushed 
forever. The toilets have been 
modernized, according to a 
February Reuters dispatch, and 
today the temple is used by the 
faithful to rid themselves of all 
types of problems. The upgrades 
also permitted a solution to a 
longstanding annoyance at the 
temple, of visitors mistaking the 
iconic toilets for regular 
commodes. 


American Taliban: Michael 
Colquitt, 32, gota judicial order of 
protection in January against his 
father, Baptist preacher Joe 
Colquitt, in Alcoa, Tennessee. 
According to Michael, Pastor Joe 


had threatened him at gunpoint 
about his poor  church- 
attendance record. 


Kevin Johnson, 59, was arrested 
in Madison, Wisconsin, in Febru- 
ary and charged with using a 
stun gun repeatedly on a local 
dance instructor, whom Johnson 
believed was a "sinner", a "forni- 
cator" and a "peeking Tom"who 
"defiles married women" by 
teaching them dances involving 
bodies touching. 


Child-Unfriendly Religions: 
Jeff and Marci Beagley were 
sentenced to 16 months in 
prison in March after a jury 
in Oregon City, Oregon, 
found them guilty of crimi- 
nally negligent homicide in 
the death of their teenage 


son, whose _ congenital 
urinary tract blockage was 
treated only with oils and 
prayer prescribed by the 
Beagleys’ Followers of Christ 
Church. Doctors said the boy 
could have been saved with 
medical treatment right up 
until the day he died. (The 
Beagleys' infant grand- 
daughter died in 2008 under 
similar circumstances, but 
no criminal conviction 
resulted.) 


A seven year old girl died in 
February in Oroville, Califor- 
nia, and her 1 1lyear old sister 
was hospitalized needing 
critical care, after being 
"lovingly" beaten by their 
adoptive parents, Kevin and 
Elizabeth Schatz, who are 
followers of religion-based 
corporal punishment. The 
Schatzes, as recommended by 
a fundamentalist website, had 
whipped the girls with 
quarter-inch-wide plumbers’ 
rubber tubing, to supposedly 
make the children "happier" 
and "more obedient to God." 
Criminal charges against the 
couple were pending at 
press time. 


Questionable Judgments: In 
December, in St. Tammany 
Parish, Louisiana, and in 
February, near Miami Town- 
ship, Ohio, men driving 
young female family mem- 
bers around decided it 
would be cool to feign crimes 
as they drove. Tim Williams, 
45, was arrested in Louisiana 
after the sight of his duct- 
taped 12-year-old daughter 
provoked at least three 
motorists to call 911. The 
Ohio man, detained by 
police after several 911 calls, 
admitted that he had 
thought it would be "funny" 
if his granddaughter held a 
BB gun to his head as he 
drove around Dayton Mall. 


Alcohol That Miracle Drug: 

Toni Tramel, 31, angry at 
being jailed in Owensboro, 
Kentucky for public intoxica- 
tion in March, had "assault- 
ing a police officer" added to 
the charges when, changing 
into a jail uniform, she alleg- 
edly pointed her lactating 


breast at a female officer and 
squirted her in the face. 


Deanne Elsholz, 44, was 
charged with domestic 
battery in Wesley Chapel, 
Florida, in February after 
hitting her husband, David, 
in the face with a glass. 
David, intoxicated, had 
enraged Deanne by appar- 
ently completely missing the 
toilet bowl as he stood to 
urinate. Deanne then angrily 
charged after him but lost her 
footing on the slippery floor. 


The Weirdo-American Com- 
munity: When the FBI finally 
concluded that the late-2001 
anthrax scare was the work 
of government scientist 
Bruce Ivins (who committed 
suicide in 2008), the bureau 
released its investigative 
files, revealing personal 
activities that (according to 
Ivins' own description) "a 
middle-age man should not 
do." For example, Ivins 
admitted to being a cross- 
dresser, and agents discov- 
ered pornographic fetish 
magazines on "blindfolding 
or bondage” themes and "15 
pairs of stained women's 
panties." Ivins also admitted 
a decades-long obsession 
with the sorority Kappa 
Kappa Gamma (KKG) and 
told agents how he broke 
into two chapters’ houses to 
steal books on KKG "rituals." 





Update: In 2005, News of the 
Weird reported the bustling 
sales for artist Erin Crowe's 
series of oil paintings of 
Federal Reserve Chairman 
Alan Greenspan, who was 
then riding high, with 
Greenspan-worshipping 
money managers quickly 
buying up her inventory for 
thousands of dollars each. A 
Wall Street Journal reporter 
tracked down Crowe and 
some of her customers in 
February 2010 and found, 
obviously, subdued demand 
(with some _ customers 
having hidden or discarded 
their Greenspans). Crowe 
said that one of her Greens- 
pan customers had recently 
asked her to paint a Ben 
Bernanke for him, but for 
about half the fee that he had 





earlier paid for a Greenspan. 


A News of the Weird Classic: 
(February 1996) 

In January 1996, The Wall 
Street Journal reported on a 
growing fetish surrounding 
the act of smoking. 
Examples: 


An erotic smoking video 
from an Oklahoma City firm, 
Coherent Light: "The scene 
opens with a young blonde 
(Paula), dressed in a shim- 
mering strapless gown and a 
veiled black hat, lighting her 
cigarette from a nearby 
candle," the Journal wrote. 
"She takes numerous long 
drags." 


A smokers’ newsletter, with 
film reviews of the above 
video wrote, "(Paula) is a 
fabulous smoker." Another 
review, of the Hollywood 
movie "Mad Love": "Drew 
Barrymore smokes through- 
out; there are many deep 
inhales, although the exhales 
aren't great."BP 
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Free Will Astrology 


By Rob Brezny 





ARIES (March 21-April 19): "In a recipe for salsa 
published recently, one of the ingredients was 
misstated, due to an error," said an apology run by 
a local newspaper. "The correct ingredient is ‘two 
teaspoons of cilantro’ instead of ‘two teaspoons of 
cement.” This is an example of the kind of miscue you 
should be alert for in your own life during the coming week, 
Aries. As long as you pay close attention and spot the tiny 
booboos as they arise, you won't end up dipping your chips 


into a gritty, gravely mess. 


ee TAURUS (April 20-May 20): A little knowledge 
7} can be dangerous. I constantly meet people who 

have boxed themselves into tight spots by misus- 
ing their smattering of astrological information. There's no 
better example of this than the superstition about Mercury 
retrograde, which is supposedly a bad time to begin 
anything new. During one such period last year, an 
acquaintance of mine decided to delay accepting a dream 
job offer as editor of a magazine. By the time Mercury 
returned to normal, the magazine had hired another appli- 
cant. I wish I'd have known, because I would have told her 
what I'll tell you: Some of America's biggest, most enduring 
Fortune 500 companies began when Mercury was retro- 
grade, including Disney, Goodyear, and Boeing. The moral 
of the story: Of all the signs of the zodiac, it's most impor- 
tant that you Tauruses don't worry about launching new 
projects during the current Mercury retrograde. 


GEMINI (May 21-June 20): Would you really 

prefer it if you had no problems? Do you imagine 

you'd enjoy life more if everything was pure fun 
and smoothly easy? Here's an astrological perspective: 
People who have an over-abundance of positive aspects in 
their natal horoscopes often turn out to be lucky but lazy 
bums who never accomplish much. So I say, be thankful for 
the complications that are visiting you. I bet they will make 
aman out of you if you're a woman, or a woman out of you 
if you're a man. If you're white, they'll help you get blacker, 
and if you're black, they'll make you whiter. Catch my drift? 
As you do your best to solve the knotty riddle, you'll become 
better balanced and more versatile than folks who are 
rarely challenged. 


CANCER (June 21-July 22): Here's the most 

y important rule for you in the coming week: Keep 
your eyes fixed on a vision of your shining 

destiny. If you do, you'll be unflappable, indefatigable, and 
irrepressible. Your luck will be so crazy good it'll be almost 
spooky. Noble deeds you did in the past will finally bring 
the rewards you deserve. Allies will conspire to assist you, 
sometimes in ways you couldn't have predicted. I'm not 
exaggerating, Cancerian. If you stay focused on the highest 

prize, you'll live a charmed life. 


>> LEO (July 23-Aug. 22): In 1990, myrock band World 
“eS Entertainment War played at a San Francisco 
nightclub on the same bill as the Beatnigs, an assemblage 
fronted by Michael Franti. Their avant-garde industrial 
music featured band members rhythmically hitting a steel 
bar with a power saw and slapping a long chain against a 
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piece of sheet metal hanging from the back wall. Fast-forward to 2009, when Franti's latest 
band Spearhead released a catchy romantic pop ditty titled "Say Hey (I Love You)," which 
reached number 18 on the Billboard Hot 100 chart. I predict a comparable development for 
you in the next six months, Leo: moving from a state of raw, dark, obscure power to a state of 
bright, refined, accessible power. 


VIRGO (Aug. 23-Sept. 22): Mangosteens and rambutans are exotic fruits that grow 
7) in faraway places. The mangosteen is creamy and purple, with a peachy citrus 

taste, while the rambutan is like a big hairy red grape. This is a perfect moment, 
astrologically speaking, to invite them into your mouth. Likewise, the time is right for you to 
consider welcoming other colorful, striking, and foreign elements into your life. So maybe 
consider making friends with a Paraguayan acrobat. Sing Vietnamese folk songs. Read the 
memoirs of an Iranian exile. Exchange conspiracy theories with an Icelandic fairy. 


meme to the cultural lexicon: interpersonal intellectual orgasm. Here's how he 

describes it: "It happens when your conversation with another person becomes so 
intense that nothing else matters except the dialog you're creating together. The two of you 
are so in-tune, so intellectually bonded, that the sensation is almost like making love. For 
that time, it's like that person is in you and you are in that person; you are one because you 
understand each other so completely." I bring this to your attention, Libra, because you're 
in a phase of your astrological cycle when the interpersonal intellectual orgasm is far more 
likely than usual to occur. 


(es LIBRA (Sept. 23-Oct. 22): A reader named Emory proposes that we add a new 


SCORPIO (Oct. 23-Nov. 21): Unlike people who cheat on their mates, polyamorists 
carry on two or more intimate relationships but don't lie about it. Their lovers know 
about each other and have agreed to the arrangement. I applaud those who have 
the inclination to pull off this tricky work, even though I personally couldn't manage it. 
Handling just a single intense bond takes improbable amounts of my ingenuity. If I were 
trying to weave my fate together with more than one partner, I wouldn't have any energy 
left over to write these horoscopes or do anything else. How about you, Scorpio? You're in 
a phase when splitting your attention might be tempting, not just in regards to your love life 
but in other areas, too. Whether that's the right thing to do, I can't say. Here's what I do 
know: You can either go deeper or wider, but not both. 


(7 


K SAGITTARIUS (Nov. 22-Dec. 21): "Never bear more than one trouble at a time," 

3 wrote author and clergyman Edward Everett Hale. "Some people bear three kinds 

— all they have had, all they have now, and all they expect to have." That's good 

advice for you, Sagittarius. Please just stick to the trouble you have, and drop the other two 

kinds. There's no need to fill up your beautiful head with extra torment. Besides, you're 

much more likely to wrestle the current trouble into submission if you're not weighted 
down by unnecessary extras. 


ing to be surprised? What fills you to the brim with curiosity and an agitated sense 
of wonder? You may not know even half of what you could potentially realize about 
these matters. Have you ever sat down and taken a formal inventory? Have you ever dedi- 
cated yourself to figuring out all the things that would inspire you most? Do it sometime 
soon, please; attend to this glorious task. According to my reading of the omens, it's prime 
time to do so. 


—— 


(FG CAPRICORN (Dec. 22-Jan. 19): What excites you? What makes you itch with a long- 


AQUARIUS (Jan. 20-Feb. 18): It's a good thing Margaret Mitchell suffered a broken 

ankle back in 1925. She got so bored as she lay around the house recuperating that 

she started writing a book. Eventually it blossomed into the 423,000-word block- 
buster “Gone with the Wind’ which sold 30 million copies and won her the Pulitzer Prize. 
Judging from your current astrological omens, Aquarius, I suspect that you too may soon 
be offered an opportunity disguised as a ho-hum problem. 


PISCES (Feb. 19-March 20): I was pleased when I discovered a website with a video 

RQ of quirky songstress Cat Power singing David Bowie's iconic song "Space Oddity." I 

love her, I love Bowie, and I love the tune. And yet a wave of disappointment broke 

over me when I realized, 30 seconds into the performance, that it was actually a car com- 

metcial. I felt duped. Appalled. Outraged. Any pleasure I'd gotten from the experience was 

ruined. Don't be like me, Pisces. You, too, may soon receive a blessing that has some minor 
annoyance. Don't overreact like me. Look past the blemish and enjoy the gift. 
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Universal Crossword 





ACROSS 
1 Gesturing 
performer 
5 Take out of 
the freezer 
9 Charging 
result 
13 Gothic arch 
15 John 
Wayne’s 
birthplace 
16 Alternative 
spread 
17 Hitch 
19 Monthly 
expenditure 
20 Castor bean 
or sesame, 


collection 

24 Ann’s twins? 

25 You can 
chew on this 

27 Fakes, as an 
injury 

29 Elliot of the 
Mamas and 
the Papas 

30 “Love, Reign 
____ Me” 
(Who song) 

31 Albinism, 
e.g. 

32 __-Davis 
(Pfizer 
subsidiary) 

33 Alternative 
to white or 
wheat 

34 Dissolute 
sort 

37 Jelly 
container 

40 Burga 
wearer’s 
deity, often 

41 They’re 


ann 6 | 6 
et ty} | | | me | 





Edited by Timothy E. Parker 





always 7 Botanical 35 Deep 
feelin beard crimson 
down’ 8 Engage in 36 Adult grig 

45 Physicians’ a summer = doe! 
org. sport - 

46 Former 9 Day of “The humored 
Senate Pajama 39 Loose 
majority Game” overcoats 
leader 10 Certain voter 42 Hirohito or 

47 Hall-of-Fame 11 Luxury make Akihito 
pitcher Jim 12 New walker 43 Place fora 

48 Escorts ofa 14 Fundamen- boardwalk 
sort tally 44 Bark up the 

50 Harbor craft 18 Addition wrong tree 

51 72, at Pebble column 47 Happy cat’s 
Beach 22 Releasing, sound 

52 Durable as meshed 49 Creole 
resin gears veggies 

53 Fragrant 23 Back at sea? 50 Bind tightly 
roots 25 Country’s 53 ___ von 

55 Bunny slope Brooks Bismarck 
device 26 Reversible 54 Word ona 

56 Way back “before” red sign 

59 Bone by the 28 Buck Rogers 55 Bath place 
humerus portrayer 57 ___ Claire, 

60 Digs in Gerard Wis. 

61 They maybe 29 Diamond 58 Letter 
dry or baked measure add-ons, for 

62 First lady 32 Hides from short 

63 Small iach 

teams 
64 Air Force PREVIOUS PUZZLE ANSWER 
powme VIP FoF aPur sym el ol [ste ome al 
1 Duffbeer FLAS iE: 
server Pw) | Al FLY 
2 Gre 0 | Pena rel 
ol ult 
3 Second au | oe 
Amendment on 
subject 
4 What lurks 
in the hearts 
of men, it’s 
said 
5 London 
newspaper 
6 Did some 
garden work 
DUTY CALLS by Harry Lucas 








The Last Wort 


With Janet Jensen 





With boundless energy and genuine enthusiasm, Janet 

Jensen approaches life with gusto, full steam ahead. She 

sells multi-million dollar properties, she drops in on ripping 
waves, she belts out trombone on a live album recording in front 
of friends and peers...She is multi-talented, multi-faceted. She is 
fearless and more often than not, the center of fun. Here, Janet 
Jensen offers Baja Pulse “The Last Word”: 


BP: What is your favorite English word? 
Heavenly. 


BP: What is your least favorite English word? 
Disastrous. 


BP: What turns you on? / 
Men and surf. 


BP: What turns you off? 
Plastic. 


BP: What sound or noise do you love? 
Trombones and waves. 


BP: What sound or noise do you hate? 
Uh oh. 


BP: What profession other than your own would you like 
to attempt? 
Publicist. 


BP: What profession would you not like to do? 
Bagging groceries. 


BP: What do you like best about living in Los Cabos? 
The water. 


BP: What do you like least about living in Los Cabos? 
Plastic. 


BP: What is your favorite Spanish word? 
Olas. 


BP: What is the best thing that happened in 2009? 
We didn’t have a big hurricane hit us. 


BP: What is the worst thing about 2009? 
Swine flu. 


BP: What do you look forward to in 2010? 
Being an aunt! 
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lluminacion Planeada by Fernando Estrada is a prestigious 
company providing TOTAL lighting solutions. 
lluminacion Planeada and RIMA 
have collaborated in custom residences 
in Villas del Mar and currently in El Dorado. 
lluminacion Planeada has brought to Los Cabos, 
the resources and the craftsmanship of mainland Mexico. 
Their quality is recognized internationally, representing top 
companies such as LUTRON to provide services in: 
Lighting Design and Lighting Control 
Natural Lighting Control 
Decorative Fixtures, by Tarengo Design 
They can manufacture custom products ie 
in order to provide the best solutions 
to your needs. 





Contact info: 
Fernando@ilumplan.com 
SJD (624) 142 0895 /142 66 16 





Grupo Inmobiliario AW 1 


SOLARIX and RIMA 


Having clients such as the One and Only Palmilla, HAVE JOINED FORCES TO PROVIDE 
Villas del Mar and currently working with EXCELLENCE 

Montage Hotels, we achieve the highest level (2 a ee 

of craftsmanship, shop drawings and can meet IN CUSTOM CARPENTRY. 


your schedule and requirements. 


The Architectural Woodworking Institute (AW1) 
certifies our working methods. We combine 
American standards, state of the art 
machinery and talented carpenters, 

to provide the best systems in doors, windows, 
kitchens, vanities and closets. 


Contact info: 
dbrandon@prodigy.net.mx 
SJD (624) 146 9777 
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RIMA architects offer innovative integrated design and development services to enhance the Design Management Grou; 
experience of building in Mexico. RIMA combines architectural design and construction manage- 
ment, as well as an international range of experience and service. 


Our multi-disciplinary team, experienced in architecture, land planning, landscape, 

and construction brings value to every level of every project. 

cm olatol-Molelex iM lameleim (elt emell lm cir-ldlelarial o-me-lale Melelm@aelanaaliainiaiaicoment-t-ieiare mele] 
clients’ goals and programmatic requirements. T: 624.146.9777 


RIMAdmg@me.com 
RIMA currently manages high-end projects in and around La Paz and Los Cabos. www.RIMAdmg.com 
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Los Cabos Mexico's Finest Residential Community 





> | NTRODUCING INNOVATIVE NEW FLOORPLANS#@& 


DISTINCTIVE PROPERTIES BY DEL MAR DEVELOPMENT 


www.espiritudelmar.com www.villasdelmar.ccom www.oasispalmilla.com 


EXCLUSIVELY REPRESENTED BY SNELL REAL ESTATE 
REAL ESTATE SALES & INFORMATION 
1-888-764-9262 WHILE IN LOS CABOS 144-5470 
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